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Nub of the national proble m is an increase of coal 
production to meet the demands of industry which must 
be thrown into higher gear to meet demands of an increased 
export program—the only means by which Britain can hope 
to import pre-war luxuries or even some of life’s necessities, 
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infant boy was found dead in his 
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These inspiring displays include dramatic designs and colors 
in Furnishings beautifully co-ordinated in “Traditional” and 
“Modern” modes, and our well trained staff will gladly ex- 

’ plain how you can make your house the Dream Home you 
have always desired it to be. 
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Me%*cr* “MULLEN STATED LAST NIGHT that but J 
ake full ad tage of t trent 
éwitch in lineups will be n 


pivot a line with Elmer Krelier op@rating on 
on left, while Billy Maher is to centre for 


Don Stanley w 
right wing and Bing Merluk 


another string with Alex Pringle at right and either Cy Thomas or 
Johnny Black on the left boards 
Maher has a badly cut foot, but Ab Newsome w be the extra 
forward and four defencemen — “Pug” Young, Gordie ¥ Bo 
Solinger and Bim Barker are to be used THE DEAD 


Filey also says that Kreller \ 
and he feels that < Star 


from using t former \ 

Denies Club Dissention 
~MeLLEN INCIDENTLY SPIKED RUMORS 

who are shou : 


d as between Saskatoon and Regina 


aiice oe the tr | meted leaf Pee-Wees 
comm oy va held Fr os afer = — : to ct y the : me = . Close Schedule 


Dazzling Ski Jumping 
Exhibition Promised 


of tora wii be bere or ae coe Winnipeg Skater = 
| Takes Big Lead : 


Boxing Tourney 
March 20 and 21 


‘ ‘ : Junior Series 
Opens Tomorrow 


Greenberg Signs 
With Pittsburgh A” waeste 


Curling Winner 


s T i¢ for Second Dutkowski Sparks 


é ; Pats to Victory 
t 
~ 
“ME SA THE 
| SKI CARNIVAL gt 
| ON CONNOR'S ROAD [* > 


TUESDAY, FEB. 25th 
8:30 p.m. 

Sensational 8ki J 

Under Brilliant Floodlig 

DAZZLING FIREWORKS 


Admission 50 


JENSEN'S 


One-stop Service 


JENSEN'S 


TDOMONTON FIT tet | fowoetowr 


NEW YORK, Feb. 22 (CP)- 
Tor ly Janiro ) registered a t ch- 


i? — EDMONTON JOURNAL 


Babs Kasting 
Posts Record 


—_ by Babs Kasting 
monton Community 
(Ni orth Side) 
candidate who wi 
senior womens’ eve 
the only reco enn 


Rossdale Club Tops 
_ Speed-Skating Meet 


League 
carnival queen 
ll three 


, tory in defence of 


— PAGE SIX 


Second Win in Series 


Bears Maul Huskies 


In 440 Event | 8-2 in Cup Contest 


en Bears strengthened their grip 
tri phy, emblematic of the Western Canada 
y hip when they bowled over 
r their second straight vic- 
Manitoba was their 


Alber tling ¢ 

the ‘ial pe 
Intercollegiate 
the Saskatchewan 


a's bat 


hockey < 


hampions 
Huskies 8-2 f 
the coveted crown 


first victim. 


Rossdale club t ok to Xp TS | Hrhe contest. which was played at;™any contests. The same two 
in the ainerte, indo ir "apeee rm bee — ’ a ; se gt ~ ape teams clash today o'clock 2 
skat ing champic ynsh Lips held : i tee. pe my "the B Dimock Scotty ‘ . 
} ht wm emnooth ». Vie Kuzyk, Ken Cox anc arry 
at the Arena Friday —_ | hocks ok 3 “ th Hobbs were the leading Alberta 
a s ¢ eas Seen Yoru Sm marksmen, with Rags Jonasson and 
¢ . t 48 SUPERIOF Re nie aroun f J g the net for 
€ int net ie ppeare th 
s haianinee & tet a oe: erence aah ALBERTA FORGED into a 21 
OLYMPIC COMPETITOR: Barbara Ann Scott of Ot-| sass KASTING, whose only play Ath snd the (0ck 
tawa, who won the world and European women’s skat position was Fat (uhn of ' paras iat 5 wld é 
h nateu as to gold d. She eine ‘ . my yehir Ait 
uM ts “at esti \ t s€ 
me erta 44 r : 


ec < s Frankli r ri ‘teal Ww 
t st W Ca unior curling 
7 T D ay ce tle r . y 
Oe MYRNA MCLEOD ¢ 
P 
THE ALBERTA fine LL KORTEZ 
Sibext THE SENIOR MEN'S tu 
J. E. (JIMMY 
t of s 
r 


HENRY MARTELI 


.. Golfer to Receive = & : 
Sutton Memorial -: 


). RESULTS 


Pollen Rink Wins 
At Wetaskiwin Bs 


Canadiens Coming 


West with Boston JACK 


HAYS 
TAXI 


EVINRUDE 


OUTBOARD MOTORS 


SPORTING GOODS 


| Uncle Ben’s Exchange 


‘ Ambulance 


MAGNETO REPAIRS} | **"* | 


Smith's Battery and 
Auto Electric Service 


~ Manitoba Students Set « a isin = 
»Pacei in Curling Test ee ae 


Free cece gamer my 


LAST NIGHT'S tory placed ~ 


ALBERTA 


SASKATCHEWAN J 
S s be 
Ke 
FIRST PERIOD: 1 
44. Penaltc Ing- 
n K 
SECOND PERIOD: 4—A’berta ° 
K k) 7:54: 5~—Alberta, Din « 
pec: ae 
K x, 


THIRD PERIOD 


berta 


Saunders Out 
22—| (AP —First 


S JUIS. Fe 


Lindsay's 
Precision Haircutting 
for Men 


THE TRUE ART OF GENTLEMEN'S HAIRCUTTING 


JAMES LINDSAY 


CANADA'S ONLY EXCLUSIVE MEN'S HAIR STYLIST 
325 Birks Bidg 


ZN oe REC RI i‘ TION 


SENIOR HOCKEY 


AT “ARENA” 


SATURDAY, FEBRUARY 22nd, 8:30 p.m. 
Saskatoon Elks vs Edmonton Flyers 


MONDAY, FEBRUARY 24th, 8:30 p.m. 


Calgary Stampeders Ys 


OPTION HOLDERS 


Edmonton Flyers 
Pick ion r tickets at Mike's", Prides, 


if 
mer, identification cards 
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Curling 


\ ALBERTA AVE. CLUB 
MONDAY, FEB. 
At 7 po E vs 
\ s P 
2 A 


EDMONTON CLUB 


Start The Day Right 


(Phone 29636) 
FRIDAYS RESULTS 
n < 
W 
“ t¢ R. FE 
N “ ‘ 
MONDAY, FER, 24 
t r 
iY \ «Ff eR 
Ss Vs 
cm TUPSDAY, PER. 25 
. \ ©: F < 
7 ¥ ty FE s 
} S.vse Ss » 
k ¢ Edu D t te vs 
Ss ‘ s Millar 
WEDNESDAY, FER. %& 
: ve 
S 4 } 
vs S } vs 
« ve R I . 
At 8 o'c \ ¥ Li 
» M } 
4 ie F WwW s 
vs G a D v 
THURSDAY, FEB. 27 
3 vs F K S 
ve € F 
. I Dp 
> © } 
F S vs 
fRIDAY, FEB. 28 
R ey vs S ( 
F 
\ \ 
vs y 
< vs Ra 
ROYAL CLUB 
(Phone 82433) 
FRIDAY’S RESULTS 
: ‘ ke € s KY | 
len 8 ( 
B 
A , ‘ 
t 
me « 
4 
BE 4 Ga 
craw f 
“ for € v 
MONDAY, FEB. 24 
e F 
va Fe 
I UESDAY, FEB; 25 
WEDNESDAY; FEB; 26th 
an, F. W. Ke Olse < 
s A Fis v 
EX re t D 
e, Wibe EX farsde Bob 
Gia E “ Ma n, Cle 
EX) Hodgins, Perry EX) 
$ n up on Sections, w 
ew games. Watch the 
es.) 
) a 
THISTLE CLUB 
((Phone 71962) 
FRIDAY'S RESULTS 
r 7, Cormack 14; Wood 4, Mc- 
Greg {cFarlane 9 
S s 6, Gee 
G 
° > ¥ - x + € 
1ONIGHT’S DRAW 
p.r ev 
: Cog 
a A re 
Ip Ss 
w vs Gee s D 
ve 
T. EATON TROPHY 
the T E 
) e 
a P : 
Ave G 
SUNDAY, MARCH 
( 
p } 
SUNDAY MARCH 9 
G E 
“ e re Secre 
and. the Wol\ 
ctor n wu 
“ yp league opt 
t the Jougall gym last evenir 
B s defeated the Tiger 24 
A e th Wo out red the 
I s 21-13 
Ww their sining in fund 
s a é ré the 
h e bee attending the 
j | er J. Pere 
and = ¢ < Hollis worth 
e now st 1 a league Four 
4 c the banne Re 
J Wolve d Lior “ r 
" a eo game n 
} er ft xe jur t ) é 
‘ ‘ and p ‘ oO i the 
‘ ercial troph 
IRIS HAGERMAN of Victoria 
yp scorer for the night as 68h 
« Wolves th nine points 
Bet Miller o1 Westglen was high 
the a¢ he n 0) t 
‘ Fitz 5 0 scas 
I t ¢ } ) t 
WoLYVE é 4 
b 
LIONS r e K 
F s F r 
Wake Up And Sing 
D " ages A 
(| giad t < ef Or are you 6s tire 
‘ ‘ 
suffer fr 
r or & 
{ to he } j 
uM I 
ef t 


at g ere ¢ 
Price 60s @ box 


Phe F. Milburn Co, Lamit 


FDOMONTON EDMONTON 


Believe Rt or Not f by rverey 
gp008NG 


THIS TERM oF 
AFFECTION IS DERIVED 


BULLETIN — 


WHEN THE SWAIN WAS 
COMPELLED To CARVE 
A SET OF SPOONS 
TO KEEP HIS i 
HANDS ®USY 
WHEN CALLING 


¥ 
o 


MRS. V.A.MARTIN -Huntsville,Ontano 
SITS ON A HIVE OF BEES WHO LIVE 
IN HER SOFA CHAIR / 


SHE HAS MADE FRIENDS WITH THEM 
AND THEY NEVER STING OR HARM HER 


MARY GRASTY ANd BILL HAWKINS 


HELO HANDS FOR q2 Hours / 
(Endurance Contest) Washington, 0.¢ 


Cope. 1947, King Features Syndicate, Inc, World rights reser 
° | Hockey Scores 
oug ajyor eague PACIFIC COAST 
Tacoma 4, Vancouver 8 
e New Westminster 5, Lose Angeles 
P Pl D ft d WEST INTERCOLLEGIATE 
ension an ra e | Saskatchewan 2, Alberta 8 
in silat . ina 7 on | KAST INTERMEDIATE 
TORONTO, Feb. 22 -(CP)- The Globe and Mail in al qoronto 3. McGill 2 
sports page story today said a committee of National Hockey | Montreal 7, Queen's 4 
League players aided by a Detroit insurance agent had pre- QUEBEC SENIOR 
pared a “rough draft of a proposed pension scheme for major| ©? ’#" 7 Verdun 3 
league pucksters” which will be submitted to the meeting of) ,..4. 3 a mn A . 
the NHL governors at New York March 4 Owen Sound 4, Stratford 
THE SCHEME according to the PORCUPINE SENIOR 
P Globe, calls for an annual contri- | Mcintyre 3, H ger 4 
Vancouver Raps situs cess rrio sear, snore |g fete ute Beat‘ 
. ution of $1,500 for 10 years, shared 2-1) 


equally by club, league and player CAPE BRETON SENIOR 


Tacoma b 8-4 Benefits for a player starting con- | Giace Bay 4, New Waterford 
tributions at the age of 30 would (Glace Bay wins series) 
99 (CP be as follows: At 45, $16,668 cash 


VANCOUVER, Feb 
Paced by Mel Neilsen, who rapped 
in three goals and as many assists, 
Vancouver Canucks romped to an 


or $65 a month fo» life; at 50, $19,- , 9 M ; 
591 cash or $81 a month; at 55, Over 1,200 Entries 
$21,628 cash or $103 a month; at 


60, $23,881 cash or $133 a month 


ALBERTA 


’ 


For 5-Pin Tourney 


PAGER SEVEN 
played the other 


Kdgar L aprade ht and added a eprained ankle 
May Play Sunday ection of miseries 


Eddie Shore Enters | : ciao 
Hockey’ s Hall Of Fame oi. feS Riso ees Re 


he 


FER 3 1947 


nevertheless 


t ‘ ‘ ne e with Detrolt Red Wings 
" ” ‘ ’ n¢ vy | Y ‘ 
KINGSTON, Ont (CP). Seven hock : a. “ Terhere than @h Tevauie 
whose p) ving careers spanned the first 40 years of “yt} 1 
century today entered hockey’s Hall of Fame with 10 ot! aoeeaniies sean cae >> 


immortals of the sport 
Five of the seven, whose names were announced Frida 
by Mayor Stuart Crawford, president of the Hall of Fan 
played as professionals, but two others played on ws ama 
teurs 
diar mateur ckey 
THE PROS were: Fred (Cy A W \ 
clone Taylo who rank as one caoane ; \ ‘al > 
of the greatest ce res in the game . P 
Bddie Shore, who as defenceman THEY JOIN 10 ott ‘ «ta 
for Boston B was tagged “Mr Aubrey Dit ( 
Hockey Frank Nighbor, probably |», two weeks HW 
the greatest defensive centre of all G es \ ' ' k 
time Aurel Joliat brilliant left yyy Rake oy 
wing of Montreal Canadiens; Le® Gardines Harvey P 
ter Patrick, hockey's§ silve XX. Gerard Hod : * “ 
who starred as a playe n both p); p Six other P ‘ — 
east and west fore winding iP named a rutile f hook is L\ 4 
with a 20-year stretch as manager Ross Rob on, W. A. | A G 
“The, two. entours Calder and” William. PIPE TOBACCO 
The two amateurs are Russell ¢ ler and W 
Bowie, a star for 17 years with the M tre Claude R 
old Montreal Victorias, and captain Winnipeg HALE,.POUND CONTAINERS AND POUCH 
James Sutherland once asta a 
junior player, bul bette known to 
hockey fans as a past pre lent and 
a life member of both the Ontario 
Hockey Association and the Cana 
B li 
WHOLESALE PAPER 
H single Sehv 
We \ rT ’ . j 


Teese re 


VETERANS LAND 


~~. NEW LOW EXPRESS RATES 


- ay oo pr Bea (In effect March 1, 1947) 


\ 


‘ 
TEN 


= to YELLOWKNIFE from 


i ‘ 
10 ‘ ‘ 
2K 
BURNS LEAGUE 
ents ts 2 PEACE RIVER 18 ib 
ee See — Reie c per Ib. 
Hig team single 
high team oe D ” 
NURSES 
meat Mais Ms EDMONTON 29c per Ib 
256. gh ple Duncar 1 A 
: c per lb. 
Hig ea ‘ I 
te ee I 
HOMEMAKERS 
H \ ‘ 
ple W 
H i 
a ae WAIR QELINES 
4 £ 
ACCOUNTANTS 
Hig s e Her ge 
ple Berge, 4 
Hig teary r WHI, 99 ‘ 
| team two PP2, 1808 
FRIDAY MIXED 
High single Beynon and Kiel 
tied with 200; high triple Smit? 
783 
High tearm single Dead Heads 
1147; high team three Polka Dote 
WS 
JUNIOR COMMERCIAI 
Hig single Hanson, 254 high 
double Kreit 
High tea 8 € Bud 1088 
g te o B 
ind anyone wis} to enter ld 
do 6» now to be assured of con 
venient bowling time 


84 victory over the cellar-place : ,| The Edmonton Five Pin Bowling 
Tacoma Rockets in a Pacific Coast The story listed the players | As prt ad deb + 
. r ~ , Association seems to be heading 
Hockey League game here last committee as Syl Apps and Ted for the most outstanding tourna- 
night before 3,300 fans Kennedy of Toronte Maple Leafs,!ment in its historv, and for the 
The win move dq the Canucks into Toe Blake and Billy Reay of Mon- | largest entry yet recorded There 
the northern division, treal Canadiens; Neil Colville and jane already over 1,200 entries and 
n New Westminster Phil Watson of New York Rangers; |closing date is not until March 1 
a Bobby Bauer and Milt Schmidt of | The “C” class event is creating 
AIDING NEILSEN in his scoring Boston Bruins; Syd Abe! and Jack |a tremendous amount of interest 
s irge was line-mate Andy Clove Stewart of Detroit Red Wings, and and should prove a success. There 
ch M sank three counters and Red Hamill and Clint Smith of is a member of the executive on 
is ed 10ther Don Culley hicago hand each evening to take entries 
nd 4 ) shed the 
Vancou scorin larksmen for 
the kets were Bill Curik, Bill 
B k and Jack McIntyre 
To score their win, Canucks out 
hot t r als 46 to 28 


Playoffs Reached 
_|n School Hockey : 


ge has been 
4 the ju high schoo 
le 14 and the ction 
f ( ed for the cham- 
t p drive 
The hedules are operated as 
t of the pt al education pro 
i of the schools, which is 
ed b A. S. Bird Con 
« t ca 8 activilies has 
EE J. S. Sandercock of the High 
s001 
SECTION WINNERS in the 
e nine division were “Ar 
Oliver B,” H. A. Gray, and “C 
Parkdale H. A. Gray will meet 
I jale n a three ame series 
nd the winner will clash with 
Oliver in a milar series for the 
Other schools which com 
eted in the schedule were West 
i Kin Edward, Eastwood 
Spruce Avenue Riverdale and 
Highl j 
In the north city area Wes 
no Eastwood and Parkdale 
won their e and Eastwood 
has already eliminated Parkdale 
1 two straight games, It will now 
eet Westmount for the champion “Ad 
hip. Team n this schedule were vance 
iken from grades seven and eight eee 
OTHER TEAMS competing were 
Jasper Place McDougall, Oliver e 5 
Spruce Ave H. A. Gray, River- Kin Geor e S$ 
dale Cromdale King Edward 
Queen Alexand University, Rit f 
chie and Rutherford 4 ) 
In the south city area teams still Ke s! 
lieing for honors are Rutherford y e 
Ritchie and King Edward 
Games are played after school 
hours and the teams are coached 


and managed by the teachers 


Yes, 4X Bread is fresh, wherever you buy it. Fresh sealed 


in its wrapper it is shipped at top speed to dealers and 
bread 


customers. You just can't buy better — or fresher 


than 4X. 


2. Bread loaded into 


truck 


1. Bread being packed 
shipping room 


OTHERS 
HAVE TO WAIT 


We enjoy many things 
fresher foods, wider 
products from 
distant places because 
of the elliciency of 
ow modem methods 
»t transportation Many 
lands are not so 
Camels ave 
os = freight 


varieties 


other 
fortunate 


There are hundreds of interest still used 


1, Alber P eneer room, ‘The guard, in searlet tunics and high aeel f d rt 
carries f 

TIGER " bearskins present arme ing lects and » colostully ore Se oe 

TIGERS yer, O regions of Asia and 
r illustrated, in the book The At (F 1) | 

J a. oe Through the darkness of the great arch of the Thue do the bearers of “The King’s Key with Fascinating Story of Bread” f 66 (FG. 1), 1 ORY 
G , Bloody ‘Tower, in the dim light of an old mediaeval ceremony, till make their rounds every GET YOUR FREE COPY astern cities native 
et A . candle-lantern, comes a@ figure clad in a long night in the Tower of London, locking up the ? ; porters (Fig. 2) take the 
k “4 scarlet tunic, carrying a bunch of keys. It is ponderous gates, and finally depositing the key from your Canadien Bakeries place of our light de- 
the head warder of the Tower of London safely for Canals ere 

escorted by a sergeant and four men lower 

“Halt, who comes there?” eries the guard, 


“The keys!” the warder answers, 
“Whose keys? 

“King George's Keys! 

“Advance King George's Keys 


castles 


all's well!” 


od, Toronte, Ont, 


the night with the Governor of the 


Old Lngland, steeped in the storied past, with ite 
and cathedrals 
cottages, ite age-old traditions and fia 
is still substantially the bogland of 


Plant, School livery 
order a copy for each pupil ia 


Call, ph 


teaches may vans 
streets of Venice 
3) and gondoles 
other water cralt 
ply them in- 
steod of taxis 


end trucks 


the 


(Fi 


thei classes ne of 


write one 


| fit. a 


its old inns and quaint 
hospitality, 


weewar dave 


: Perhaps, before long, you ll be able to journey | 
on sestioas b ‘The warder and his escort advance to the guard Overseas and explore old England in person | 
pein penny ‘a | AT YOUR STORE 
rey as such a tonic for pe A | AT YOUR DOOR 
a ee W.& A.GILBEY LIMITED LG 
Nerve Pills a real he in stimulet | 
r general condition, They're sold Mead Office Londen, England fo Conada, Nous Tovecte, Cotarte | PERFECTION BAKED BY CANADIAN BAKERIES LiMiTED 
r the de u sark the ‘Bed Heart.’’ . . y . : : a 


\\ v 
"es maw et 


li ie 
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OUTSTANDING ARRAY OF PERFORMERS FOR “ANNUAL, GLENORA CARNIVAL 
a5) e 


$$ $e 


_ Top Stars of Silver Blades to > Shine Brightly Here 


DAZZLING DISPLAY: Here are “Buff McCusker, 


nie, and his bea 


Entertainment 
Of New York 
Calibre Planned 


former skating partner of Sonja He 


new partner Joanne, who also is Mrs. MeOusker 


This team of American ice artists w o ipv a head 


line spot on the program of Glenora Figure Skating 


club’s annual show in the arena Feb. 27 and 28 and 
March 1, 


Entertainment of a class that New rkers } s 
prices to see will be on tap for Edmontonians v h 
ual we show of the Glenora Skating b opens for 
night run at the Arena on Feb. 27-28 Marct 
Performers who rank as tops on the North Ar 
eontinent in the ice show business will add new lustre his 
winter pageant of rhythm and ski 
Fancy skaters wt ‘ eeT 2 
Sonja Henie, suc! B r, W be | g 
; &@ starry cast of vis 
Also Some Cc lass 
In additi there w be the usual dis f ss 
Edmonton t t has delighted ice sport followers f 
®everal seasons now. 
Training dr s that st 
veteran instructors at the Glenora it re Delng 
as the work of polishing off for the big s sa 
climax. 
The show this wil s s 
tumes yet exhibited at a r The s 
a buyer to Eastern C ~ s S 
the Dest S s. Addit < 
pers of he = ¢ * 
Buff McCus ot 1 s Ss 
Ruppe, cur starring S - 
Edmon € x r Director and Designer of Show: Bunty | v 
Stars to Give E xtra Performances ned Digg Pee Rina ie sagan cag ire Fog 
= TS; 7 o,, ,1€7T ra ¢ 
“gure Programs Feature 
Of Glenora Show 
The » +} mnerad no exnenme in mw ne 
y y & 
HEADS SHOW: Albert J. Huff 
manager and director of the Glen- 
ore Ice Show. He reported today 
TRAINS SKATERS; Stephanie Macdonald, profes- ““* Simsted attendance was 
sional at the Glenora Skating Club, who is one of the finest ie agp raped ie 1 , 
Ss ers it S nd at e same e is one of the & : € 
Ss € ers. This winter she has br along , e ° 
€ pe er rs of the ub to a pe : 
€ She is the possessor of medals other p ae 
Comedy Skaters: The elaborately costumed couple pic- 
ahove re 7 k gs tr pn comedy stars of 
Amer show V YE nton dir 
from the prod : H wood On Ice to perform at the 
Glenora e show in the rena. They are Dot McCusker 
“Skee” Goodhart, whose weird ballet routine has cop 
sé ences th F el Their - 
serious h . b anna ' 
f+ r < cS ies a c Miss Mc( 
Go nae” aed i Pee Ae > skaters t , 
i forthe G S ea st of about 200 


HELPS MUSIC: Raiph Mumford 


‘ 
‘ assiste ector « 
t Gle le 
t e ’ 
‘ 
’ Senior Club Champion Mink Phy tlin 
: Sutton, é 
z os g ' 
€ (slenor 9 ‘ 
f “ be a 
‘ ‘ 1€ 
i yest known 4 ‘ 
u ba eaders 
: : 
] | aft 
? ; 
t 


ne 


: 
i Brother, Sister Act Known to figure skating f e 
g p é Ke + r 5 
4 ; ty ¢ spectators at 
, r , k g ™ 
} ‘ Karol Kennedy 
Peter r t ’ me here t | Milf 
a Tr ‘ " 
; Comedian Coming Here h-f yg artist picture 7) 
. ¢ 
nev r gure skatiy 
Family Proves Attractor Lillias Mur . " \ Figure Ska 
' é rE a ea ia 
Nip : ‘ : Feb. 27 and 28 
arena ? b t ‘ med i“ it 4 Heine Brock et ting come 
ng by - unre anil ” £ ’ ry I maki } first appear 
result o war t ‘ ao « - n Edmonton v b P © of4 P ne r ; : 
k Y : nE he ine rm ' e Glenora sho 
; t y ar 5 . wrt Gos nment ’ sented r aner a le ‘ t ; Ay , r r } y 
= i p ‘ ‘ 4a “ ‘ e ne} ¢ ‘ k ‘ ‘ wee booked for head! a t 


‘ right the re R " ‘ 
From left to right they a Rosemary), Alea 4 is season. lat a . ots iD e carnival. 


Ere 
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By DOROTHY DIX 


AMONG THE m 
ters that come to 
those from middle-aged and elder 


st pathetic 


that 


wus co.umn 


Mpanion she 


Widow Can Prepare 
Cope oped 


the dis 
stead of gettir a 


he has a critic 


ly widows who are practically dy : 
oath Inasm as statistics show tha 

ing of loneliness Whether to outlive their hus 
mates were good husbands or sands, every w« ld pre 
husbands their deaths closed a are herself potential widow 
chapter in their wives’ lives, and hood by pre “ herself with 
the poc is do not know how en t » keep 
to fit elves into a life in rested 
which they will be strictly on their jer marily, she 
own with 

Marriage has been their profes and’s business and be able to 
sion and with their husbands andie his estate if he dies And 
Geath, their occupation is gon case her husband is a po nan 
Their houses are empty should acquire some trade or 
man in them. There is ession by which she could sup- 
tive jm getting up an claborate rt herself and her children 
mea) to eat alone. Even the most SHE SHOULD keep up her 
earruious cant stay on an inter endships as a protection against 
esting conversation : to the time when } 
themselves, There is un in have grown up anc 
making plans for things dusiness of life { 


have to do yourself 3 when she will be left forlorn if 
can't put any real pep into an ar- her husband should die. It is easy 
gument where there is nobody to to keep in touch with those to 
Gispute you whom you can say “dy you remem- 
BESIDES WHICH, the lonely %* but i is practically os: 
widow find t just neg } sible f a middle-aged wom to 

become aco break into a circle of strange 
It is nonsense to say that every 
nan sh< 1 keep herself young 
1d beau because it can't be 
jone But every woman can keep 
herse res Z ana companion 
Abie if she keeps in t¢ with 

f Ww i and reads anc 


studies 


th 


, 
f ns) 
r it cr 
friends as often as s€ i ¢ 
be because while an ¥ nat hed The rely wid a pathetic 
man ways a godsend to a host gure. True she n't be 
€ss woman is a mills she w herself good 
abou r mpan 
So it is no wonder that widows —_ = 
are lonely and that so many of Cheese Bis ( Ss Make 
them are on the wi las 
regular bis doug use only 
énd not over t : 
what sort of game they bag s : i Cup graied 
any male who looks res eese W flo Pat dough 
good and who will talk t 4 . wer casserole, Cut 
talked to But. alas pie-shape wedges Cover 
who does this ofte Bake 30 minutes at 400 


bas jumped out 


ot 


“Very well, Dear, when I want my opinion 


‘SIDE GLANCES -- 


bE} 
Al ate 


-- b 


nevt 


buy anything for fi 
now that they've 


“You wouldn't 


were too high— started ti 


you're waiting for them to get lower!’ 


By d’Alessio 


I'll ask for it!” 


y Galbraith 


ve years because prices 


» come down 


| Bridge 
By William E. McKenney 


Brooklyn has many fine bridge 


players, a fact that was demon- 
strated last year when the summer 
Session of the national champion- 
ships tournament was held at the 
Hotel St. George in that city 
There will be a big turnout from 
Brooklyn this year when the sum 
mer nationals return to the Hotel 
St August 2 to 10 

Robert Chatkin. who runs the 


Kenmore Bridge Club in Brooklyn 
gave me today’s hand, which came 


up in a rubber bridge game at 
tie club. He thought South justi 
fied in opening the bidding with 


ene heart, but that his free 
three diamonds over two 
was a little optimistic 
North had an original 
and from South's bidding he 
hought that his partner held not 
yniy an original bid but some ad 
ditional strength. Therefore Nort 


bid of 


spades 


bid him 


jumped to five clubs 
When 
the 


the ten of spades held 
lead, East continued 
v nine-spot which Chatkin 
West) overtook with the jack 
Now should lead the third 
spade and give declarer a chance 
to ruff it in dummy, or should he 
lead a trump? Chatkin was quite 
e that North held six for 
s free jump bid to clubs 
He aiso was quite Bast 
held only three inally, 
as otherwise he would have led his 


opening 
h the 


he 


su lubs 


five 
sure that 


spailes or 


fourth best spade rather than the 
top. Declarer was bound to lead 
one of the top trumps to see how 


the suit 
Theref 


one oi 


I ps, Chatkin 
make a tr 


aur 


would not ump trick 
Having reasoned this, Chatkin 
continued with the third spade, 
forcing dummy to ruff 


Of course rer could have 
led the ten of clubs from the board 
and let it ride when Chatkin re- 
fused to cover, but that did not 
look like the logical play. He led 
the small club and went up with 
the ace, and then of course he had 


to lose a club trick 


If Chatkin had led a trump, de- 
clarer w have won and East 
would ve shown out Then 
North could have gone over to 
dummy, led the ten of clubs and 
finessed Chatkin out of a club 
trick. 

Caramel Pudding 

One cup flour, % tsp. salt, % tsp 
| baking powder, % cup sugar, % 
cup raisins or dates, 1 tsp. butter, 


cup milk. Mix above, pour into 


baking dish then add *4 cup brown 
sugar, 1 tbsp. butter, 42 tsp. van- 
illa, 1 cups boiling water. Cook 
all together in moderate oven 
T is a cheap and economical 


ding. Serves 6 


GALS AGLEE -:- 


“And when hé 


OUR BOARDING HOUSE -:- by Gene Ahern OUT OUR WAY -- 


Its A COCO 
THinG AUNT 
MARTHAS 

DOWNTOWN 


CATCH IT IS , 
THE PANTS! 


LISTEN GOOD, 
LVIN J IF THEY 
EVER PUT THE 
FINGER ON US 
FOR THIS, (TLL 
BE A MUCH 
IOQGRER RAP 
TO BEAT THAN 
ADOLPH KITLER, 
HAD! — HOW 


THE KIDNAPE 


EDMONTON BULLETIN 


came backstage, I was never 
rassed—I'd removed my MAKE-UP!” 


-- by J.R. Williams 


— EDMONTON 


a The 


‘ww 
. 7 . Y 7a . ‘oo 
WONDER QUESTIONS— 1 
This and the following articles tail is gradually eaten away and 
taken from the Book of absorbed, until finally, by the ac 
i and can be clipped tion of these cells there is nothing 
fc in a reference book.) left of it. The material thus disap 
" pears by the process which is 
WHAT ARE RHOGES known as absorption, that is to, 
SCHOLARS? say is used up by something 
Cecil Rhodes was an English. ¢'se 
Nan who went to South Africa Why Is the 
when only a boy and began to dig Sea Salty? 
y 1 > ‘ 
for diamonds, He was successful The sun sucks up the water from 
and es n oa ("oun old wr the sea, but it sucks up nothing 
irned to England and entered | 4), The salt of the sea has been 
Oxford University, His health was . - : . 
brought to it by the rivers These 
lelicate, and it was eight years be 
as they come down frfom the land 
fore he took his degree 
melt away from the land anything 
After leaving Oxford he re that wat t 4 this they 
" ’ ' Ne) ate ny e 
turned to South Africa and became a ‘whe oe . . ter i 
very wealthy from mines of gold oe onto tnt “aa mavN "tea i 
and diamonds. When he died, in te ains Salt, too eed SO very Ute ' 
1902, it was found that he had left |4at we notice not a Sea water | 
mt ] or sief! byen . ‘ 
most of his wealth to trustees to |'* *° much saltier chiefly because it | 
' 


found scholarships at Oxford Uni 


versity 
Rhodes believed that the world 
would be helped if all English 


speaking people knew more about 


ye another. Therefore the schol 
ars were to be appointed from 
nearly all paris of the British 


Empire and from the United States 
Germany, too, was allotted five 
scholars a vear, but this was can 


celled by the British Parliament in 

1916 
Each of Canada 

every year 


each year 


province 
points a scholar 
thirty-two come 
the United States—four each 
eight groups of six states 

are about 200 Rhodes scholars 
all. They are young men; they 
ceive about $2,000 each year 

the scholarships are for two 
three years. At first they were re 
quired to study at Oxford, but now 


ap 
and 
from 
from 
There 
in 

re 
and 

or 


they may choose another univer 
sity for all or part of the time 
Where Does the Tadpole's 

Tail Go? 

At a certain stage in the life 
history of a tadpole some of the 
cells within the tadpole’s body 

Sind) 
Cr a 

—=—aee 87754 

Ta disappears by 1 
egin to attack and devour the 
cells that make up the tail rhe 


ALBERTA, FER oF 


IN? — EDMONTON 


bx Book of hinowledye | . 


ains the salt that the 
have been carrying down to it for 
ages past. “Salt” ts only a 
general word for a large number of 
like one another to 
some extent, vet different It is a 
mixture of a great number of these 
that helps to make the sea salt 
What is a Blue Book? 

A White Paper? 


Governments often choose 
tain color 


oor rivers 
really 


compounds 


ace 
for binding some of their 


official publications, In the United 
States, official diplomatic corre 
spondence, when printed, {s bound 
in i. The use of blue, for the 
covers of British documents, goes 
back nearly one hundred years 


and the documents have long been 
known as Blue Books. Only a small 


|proportion of these “Blue Books 
are now actually bound in blue 
The smaller ones are printed in 
pamphiet form, without extra cov 


and are known 
White Papers 

The French generally use yellow 
the Belgians gray, the Italians 
green ete. for the covers of their 
official books. Their pamphlet pa 
pers are referred to as White 
Papers 


ers popularly as 


Copyright 
Society Inc 


lu4e 
» based upon 
Knowledge) 
United 
In 


by the 


rhe 


G 
Book of 


Distributed 


Syndicate 


by the Feature 


Monday: How life goes round and round, 


~ Your Baby 


By Myrtle Meyer Eldred 
The most conscientious mother 
who wants to do so rightly by her 
child, expresses a sense of pride 
when she says, “I try to give my 
child a reasonable explanation of 
everything I ask him to dc 
This fine—within reason—but 
t can be carried to nonsensical ex 


is 


tremes. To explain everything to 
2 child defeats its own purpose 
since it makes him feel a lack 


of faith in the just demands of the 
parent, 

A child does not need to be told 
in detail each night why he has 
to go to bed, or each day why he 
has to take a bath. These are rout- 
ines which are part of good liv- 


ing and the child follows them | 
because they are habitual. He 
shoulg take it for granted that 


right things are done for him, and 


that he should accept them 

When children are asked to do 
unusual things a sensible explan 
ation may be essential to their 


:- by E. Simms Campbell 


80 embar- 


WHOOM:- 1 ALMOST MISH DOD 
YOU S 11S MY HUSBAND'S 
AZOUT “THE HOUSE - AND - 

YARD JACKET! I DONT 
~ DARE LEAVE IT i 
THE TRAGH CAN 
HE LOOKS 


( 


i 


pretuly 
holders 


directions 


for this 
accepted) 


for 


rand Mine 


understanding. But, we are talk 

ing about the usual things with 
which the child is thoroughly fam 

iliar but against which he raises 
objection in order to halt their | 
performance 

The child who finds his mother 

willing and ready to enter into 
a lengthy conversation about WHY | 


he has to wear a coat outdoors 
why he must get up in the morning 
why he has to eat his meal, is 
going to take advantage of her 
This is a fine way to harness her | 
attention and keep her in perpetual | 
conversation. Children find it hard | 
to keep a conversation going with 


an adult and if they discover that 


question asking will do it, then | 
they will use that to the limit of 
her patience | 
Let's get this straight. Honest 
answers to questions of informat 
ion, obviously should be given 
Answers which explain to a child | 
why he is asked to do something 
unusual also should be given, But 
just the aimless whys and what 
for which have to do with the act 


should be ignored 


of a child's day 


or he should be instructed to tell 
the mother why he does them. For 
the sake of the child himself, much 


of his activity should be taken for 
granted, The only real explanation 
is: that's the way we do things in 
this famil 

Our leaflet No, 70 “Asking Why 
and What for discus further 
this subject of question asking. It 
may be had by sending a stamped 
self-addressed envelope with this 


request to Myrtle Meyer Eldred in 
care of The Edmonton Bulletin 


Jiffy Crochet 


Alice Brooks 
sunflower aud 


pot 


Yes that gay 


caranuion are realy 
A wondertul 
rocheting quickly and 
Use rock cotton candlewick 
n flower Pattern 7258 has 
potholders 


visual 


way to learn 
easily 

in 
colors 
for 
improved pattern 


two 
Our 


with easy-tosee charts and photos, 
and 


needlework 


complete divections makes 
easy 
TWENTY CENTS in coins 


pattern (stamps cannot be 
to The Edmonton Bulle 


Send 


tin, Household Arts Dept, 60 
From Street, W Toronto 1-A 
Om Prim plainly NAME AD 
DRESS, PATTERN NUMBER 
Please allow a week or ten days 


deyery 


British Guiana was founded by 
Dutch in 1620, but ceded to Brit 
as jain in 1614 | 


JOURNAL 


Net d 
Actress Joan Winfield 
to shape the brows 
By Josephine Lowman 


| 


Q 1 want to shape my rows 
and do not know how to go about 
it. Please tell me 

A. ALWAYS SHAPE from le 
neath the brow. You can pi he 
trays from the top side but an 
shaping should be done from “ 

Q Please tell me { ny 
measurements are correct la 
five feet, six inches ta and 
weigh 125 pounds Rust inet 
waist 25 inches and hi " 
inches 

A You cert sinty re not « er 


Tyrolean Toddler 


4844 
sizes 


Anne Adams 


Mix gay colors to make Pattern 
4844 for your wee t' With heart 
appliques on hat and peasant-laced 
jumper, she'll reall be a heart 
breaker! Cunning blouse included 

Pattern 4844 comes in ‘ ; 
3, 4, 5. Size 2, Jumper, hat ‘ d 
54-in.; blouse » yd yin 

this patters, e: lise r 
to sew, is tested fo tJ ae 
complete illustrated instr 

vend TWENTY CENTS 0 1 
coins (stamps cannot be accepted 


for this pattern Print Plain 
SIZE, NAME, ADDRESS STYLE 
NUMBER 

Send your order to The Edmeor 
ton Bulletin, Vaitern Department 
60 Front Street, W Toronto, 1A 
Ont. Please allow a week or ten 
days for delivery 


Minute Make-l ps 


Soll spun igal Pink for 
Spring wear in nail poli nd in 
accessories (veam, off-White for 
jackets, teamed with slim Black 


Mother 
ish you by putting you to bed.” 
“TL hate that old bed!" 


Son 


A rest in bed 


ment but 
ument 


as a punis 


Governor 


HORIZONTAL 
1,7 Pictured 
governor of 
Mi ppl 

13 Denaquement 

14 Distant 

15 Hi 


16 He is a forme: 


h mount 


19 Sheep's bieut 

20 Participle 
present (a 

21 Bamboolike 
gra 

22 April Cab.) 

3 Vend 

i Ratio 

18 Affirmutive 

29 Mimi 

430 Forenoon 
(ab.) 

31 Symbol for 


tantalum 


etch 


36 Mouth (comb 
form) 

38 Collection of 
ayings 

39 Rail bird 

43 Neithe 

45 Pen point 

46 Adduce 

48 Indonesian of 
Mindanao 

49 Baseball term 

§1 Puffs up 

53 Looked fixedly 

54 Expand 


THERE OUGHTA BE A LAW 


—— 


{ OH BOY THiS ONE LOOKS ¥ 
AS IF SHES ABOUT READN 
TO LEAVE TLL WAIT RIGHT 
WERE FOR HER SEAT y 


“I'm going to 


something 


PAGR NINE 


Why Grow Old? 
" this Is capecially bad in a young 
fic 


meal 
you sure your diet is well planned 


I would make every effort 
Have you tried between. 
snacks and vitamin B? Are 


and vitaminerich, and that you 
get enough sleep? Also try mild 
exercise out doors This is most 
j helpful Your prepertions are 
within the allowable limite for a 
fine figure, You might reduce 
your hips a little, although I will 
fuess that this is a question of 
boney structure since you are 
underweight In that case, we cans 
not improve things However, 
they are good as they are 
Q. “la a girl of 13. IT am four 
feet, ten inehes tall and weigh &2 
pounds Am | much underweight” 
If so, how much and how can [ 
aai My measurements are bust, 
inches, walst, 23 inches, hips 31 
nehes What should be eorrect’ 
And how? Most girle are built 
bigger than myself and are taller 
and | feel rather out of place. That 
is why | am writing to ask you for 
some helpful advice. Please a ver 
nh your coher 
A Yea your sary inderweight, 
oe | Read the evuagest ol gavet ° 
w n the answer to the que 1 
demonstrates the correct method | hefore thie one Your meacures 
ilways from underneath—never on top, |ments are natural for your age 
\ have anything to y 
weight. In fact depending on (about, except a littl we 
yulld, you might be a little under | would add that. D t worry about 
weight. There is too great a dif. |the big girls They probably think 
ference between ur bust and hip you are cute 
neasuremen You might take Q lam fi feet tall and « 1 
mn inch f mw hiy vd acd yi9 y is Bust, M inehe 
two to your bust, f Rreater pe inche hips t low 
ecuion nany pounds should I ae m 
Q I wil 1 be 18 yea old 14 vears old 
Iam five fee t i} i ? ind 
A. YOU ARE IN a ple 1 
ve } 4 un y ist is 
aang ~ 1 inches; hips 36 hape You might p 1] 
wre Please tell me if 1 am { five | but at r age, I 
port think it better to k it You 
A. YOU ARE underwe t and will im down natural ‘ ’ 
UGANDA CO-OPS 
KAMPALA, Uganda cP 
A cooperative lepartnent ha 
wen formed and a commercial co 
owe is be ta hed here JULIUS 
vhich “ train Africana f 
sents ti: Sth eicmiaieeia. calle CAESAR 
ent Britfin for a e in WAS NAMED 
' { 
ining and later Gor the up CO-RESPONDENT 
N 35 
kirts, Bright Yellow, a new colo DIVORCES, 
favorite, combined th Gra it 
look excitin Cut-ateel ewel me 49 
is havin n revival 
Nyl a ve tilit le ed 
vith fabric i velvet taffeta. satin Wow! He must have had a lo@ 
marqulsette we and even f ©. of vacations! 


Points for Parents 


1 his = Vhis 


tas Toeuee Dyeaeate 


Mother 
awhile 


“Lie down and rest 
You re tired, that’s why 
You ars so cross.” 


pun 


often prevent lour which might merit punish 


we wish a child to like to do should never be used 


Anaweer to Previews Pussle 


VERTICAL 


! Snare 
2A t 
t Large hawk 
4 Greek letter 
5 Entire 
6 lleavenly 
body 
7 Brought up 15 Cripples 38 Ermmets 
B Aerial (comb 26 Ratios 19 Snow vehicle 
forrn 27 Separated 40 Oleum (ab.) 
91am (contr) 32 Asiat 4! Musical note 
10 Having ‘ kingdom 42 Old 
11 Store e 34 Instrumental 44 Demolish 
12 12 months composition 46 Malt drink 
71 35 Inactive 47 Yale 
18 Thee 37 Choral 50 Pair (ab) 
24 Depart composition 52 Morindin dye 


AND ABOUT A HALF HOUR 
LATER HE'S STILL WAITING ' 


i 6) TWERE OUCHTA BE A LAW ~ 
0 ae ~Shatths lo EOW G MARCUS, 
we PULADELPH/A, PA 4 


- 4 (—_— qu = — “SS 3 
ff : 
CSLUMBIA PICTURES proseats “= 


WINTER 


A adorable Suit for the career girl... 


CARNIVAL f 


Definitely 
Worthy 


; > : te 
Note t ¥ “per nger jacket i h sg are 
of your - kled belt. S an. The panda tak 
Support! kirt he rt side f Sizes 14 
A full week of thrilling IY @ The same style 
winter sports ... arena WS ig My 
Feb. 22nd to March 1. P Sa ieiity 


Doors ~ 
Sow 
Re OS = ‘Anna & The King of Siam’ 
= Seu ——S— —S 


‘Af A CAREER ! 
/ The Style Illustrated has High 
Edmonton Fashion Rating 


Che elurn od | 
pow Ta) | Monte [risto 


OF SUSPENSE 
AND SURPRISE BANA 


New Spring Frocks 


of Printed Spun Rayons 


.- GEORGE MACREADY “MELODY. TIME” 
al LATEST NEWS 


“She Wouldn't Strange Affair 
Sey Yes” of Uncle Harry” 


coils ease |S LON as 


One Style Exactly as Illustrated 


cee e ee UU UU EEE EES EEE Eii bs AL TA FEB N A — a 
- < H CKUA I ? x | Sur Va crc $4 Meet ¢ uw " PRN CA 
WANT US. SHIPS pertys, four care rs and eight ot ‘ x BS—M { Torn, ©. | tt M $s. CPRN Doctors Talk It Ovet. CKUA ee eve ot Meme, CPM 
» government plans |‘5KeTS and to resell them to. pri n [he Air Rey Rogers Shot CPAN, N. |10:00—4 : 2-00--Retisious faik. CCAD . : i 
The Norwe governme ; © owners. Calo reports. The shin By ; le. CRUA C A CBK ji s _ Reme CFRN Sunday Night ‘ CKUA > 
te spend $25,000,000 for pur se . bet wee ae 1945 a“ FaRQueNt ses ° NHL Hi “CICA. CBK s r od, C 3 - u ice Taatarns. CIR é - M CICA. CBE » ‘te - We * ¢ 
© American s n cre S80 & qv shots. CFRN F A Symponette. CFRN s — - ah . 
540 KFl 64 CCO 8 s . New. CKUA } Yest t Air. CKUA, CBK Bible Hour. CFRN ; ‘ A CBK 
p< e30 KH KSL 1160 . Se as thes x $00 Dr M ICA Walter I : : ie 
Four Days Starting Monday: Grek seo ERS Ge ENS 48—Satioey Cavaliere, CRUA mdman, CRUA mare ou = Waiter Preston, CRUA. Scans STG 
. “RC et : ~— “i / aaa, . x. CE ‘ = Fis CKUA CBK ‘ s KUA Z . 
ee cae wai Seer ste es Hews. CRUA ; Violin Sonates CPR, cBm | * 1? Rens, Sieur CICA 690 Ored Alien Snow CERN, f News. CERN 
’ ” news s ets - News “ s | CK CBR Stage 4 KUA . K .. ‘ N 
t nges K v Kine & ‘ ’ ‘ sk 3 9- g Stars of 7 t KSL— Ves S e. « KS . : ¢ 
dy &:3 I t A ‘ $s ‘Sa t Cc CICA 7 :00—S ft Me oA hoe 4 
FRN's I I PRN \ s Serena FRN ¢ FUN . . 2 
“Tonight” s Programe Hits Week. CKUA pO, Re ES coe Alberta 7 aGa E s N. 
s Mu BK . 4 4:00—Orzie and H ‘ ICA, CBE 7:3 4 M \ BK. N w KUA 
e4 t “ - E . RUA Mus s FRN Ec? R ke s ‘ AS. * . - 
: ~ E K & ‘ee News. F . KUA a a _ e 
Riley a PRN. CKUA Me B * —_ Te 3 ; r 4 enigr nacdlagpe--e oy ‘BC N ‘ N. CBE 
/ ee t ; - F E z va BR — od B L RN os CBC N . Brie . We t N § ~ New 4 Cg A —s . F P s 1 O% A 
of 3 ae T n CFRN ¢ - He : < me. : ‘ spete CA 4 18 — Vans t 8 = ‘BK. a Dor 4 eche si v. N. Ks e Square. ¢ 
Meet Music Makers. ¢ Art I z B Dance orch. ¢ BR * ~~ Serenade Waltztime. CPRN " Wings over J mn. CKUA d M BK. ow 
Str F. Drake Hotel of s Organ Recit KUA, CBK s Sere CFRN E , CPRN 
BS—De rtne . Cc — 2 " Bent s ~N one 8 .90— Bernar Heinse TCA BK \ & ‘ 4 
oon Ae EE 2:00—Hellc Ms "are atx: 4 a BK gs oat gs CPRN . s ght § e. CFRN 
: z s RUA Speaking of Sport FRN Bing < KUA K € « 
; . c Alber Scrapbdood KUA Meet Me At I s x . CFRN 
1 IN A STORY MORE WONDERFUL I Harris N Ks ty S x - 
a A Rt Sunday Morning 
} ORE DANGEROUS } LOV E n ei POSSAWeweeeee ne eeeeegEETEEEEE EE EEET ETE ET LEE ETETTEEETTEEEETTTEENNT TENT TTTY 
THAN ANY HE'S EVER PLAYED ; a : aay g 
“ JCA 7 aj 
; , . PRN Z “ | 
. ADVENTUR sew % JONNSTONE Wa er s Dai =. Ore | ews : 
’ 23 4 ~ 4 4. 
‘ Pait 4 $ ? 
; f[ <i | with a # = *. _. 3 ms Th 1¢ Onty Department Store In Edmonto on Owned, Controtied and Operated br Bd montonians y 
’ \ aunan ardener CBK. g Store Hours Wednesday — 9:30 am to 12:30 ) p.m. Phone 25 161 — Ask for Dept ? 
? Z a7 at ? League. CJCA 4 mene ae senenemantahnennennmee nl 2 
ENGEANCE Pa EE cacy | ; 
‘ | BK 2 7 
a 4 ; ‘ r ICA 6 4 
. ; vatee ot ‘en 3 Z 
of ran 3 ¥ 
no man... x 4 y 
; 4.1% q y 
no woman Be NchES 8 Ay y 
eee ve € J } N 
| could Ree g 
\ j vel 
u - an # 7 
i i : Ng g 
oe ! 3 ; 
‘ wr escape. . as tae Z 
~ i 
\\\\ - v ROBERT DA ERIT? LAN ‘Sunday Afternoon 3 rf y 
‘ : , 4 
4 ¢ 4 
t ‘ ‘ Z 4 
i 4 4 4 
Meee ; 
erigd. CKUA CBS. J Fitted Models with Waist Z 
j 5 FRN , Shirrings and Buckled Belts, Z 
j 3 ; KUA, CBE. J Boxy Styles and Tailored 25 
: vanes’ Pavers Tetares ———SS eee 3 Casuals 3 - 
‘ “ 7 
A i . 7 
= wv a - : Z 4 
L | ante “THE STRANGER” EMPRESS , y 
2 ast Day LORETTA YOUNG THE STRANGER 4 iin 3 
ENTER OUR CONTEST vy Ae 
' ENJOYA WEEK OF SPORT AT YOUR WINTER CARNIVAL NOW SHOWING 4 y 
— 2 , 
‘ 7 s ¢ 
? ¢ 
COMING 3 7 ; 
MONDAY Z i Z 
Teo Ontstandine te f _ > Z g 
Two Outstanding Hits for Grand Entertainment 7 A 
EE ET oo % ec , 
LARAINE DAY TALLULAH BANKHEAD Z —_ Duvetrns in black J 
LANA TURNER CHARLES COBURN 7 « : black wit 4 
SUSAN PETERS ANNE BAXTER Z wool 3 
: ; = a g 
“KEEP YOUR A ROYAL y elle 50 ; 
; = ect- e 
POWDER DRY SCANDAL g ten y 
4 * . 
7 Make selection now and a deposit 3 
Z | and we wil] hold for later delivery. 3 
order 3 4 
7 y Z 
7  — 
Z — / ; CHOOSE A CHECK SUIT FOR 7 
4 
4 
4 
4 
, 
4 
7 
¢ 
7 
: 
7 
4 
, 
ae 
4 
4 
r 
4 
iA 
4 
4 
4 
+ 
CA 
7 
4 
4 
4 
4 
, 
e 
4 
4 
4 
7 
2 
7 
7 
7 
Z 


RUSTLER’S ROUNDUP HANGOVER SQUARE | 
| 


* - tommy b ip 5 bo at ot tome 
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Close Call For Boston Blackie 


STARTING MONDAY 
| PRINCESS | Sentimente! Journey 


. TICKETS ON SALE NOW! a art ees ° 

% Meintamar's From 12 te $30 pm — Phen erta 

; : a | 

+ Commencin ——-) 95 

« MONDAY. yanscona 4 | 
| 


L ANCHORS AWEIGH” ae 
Plus — ONE MYSTERIOUS NIGHT 


When Buying 


SPRING FOCOTWEAR 


Let the Trademarks “Del Grande” or “Pedulla 
and Agostine” be Your Guide ! 


| LAURENCE. 
OLIVIER 


“HENRY Y” 
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Ss DANCE 
10117 Jasper-Phone 25264 in their new pg Rooms 


(Just West of Selkirk) ment ee eee 


the council) said Saturday 


TEDDY W. GELDART 


Snell & McClung 


Mai] O nig nog. Se Saturday, February 22, 1947 a - 
Malu ae give prompt | Dancing 9 to 12 Good Music DR. 7; Oo. WALHOVD == anathi 
OPTOMETRISTS mien i eg . : ARTS 
rh BLDG 
® Announces = the. gts of 


Dental Practice at toga White 
Ave. Phone ta 
(Upstairs Scona Assemb! Mall) 


VOTE BABS KASTING 


g Champion Alberta and Saskatchewan; runner up for 
Swims, Skis, Bowls: plays Tennis, Soft Ball Has 


J. E. S. McClung 
400A Tegler Building 
@ 

H. J. Snell 


Red Deer, Alberta 


Phone 31363 for an 
Estimate 


arm. Give her your support Tickets at all Stores or 


FOR CARNIVAL QUEEN 


Canadian Dental 


Laboratories 
4 Christie Grant Block 
Edmonton, Alberta 
Office Ph, 28639 Hes, 32567 


REMOVAL NOTICE 


INNES OPTICAL—Opticions | 


| 


ORF ae 4 Tink EE ER TR 


SnEane SHOP NEWS 
pase SKYLANI | Betac mmr, 179.00 


co OF FEE MASTER 


EVERY SATURDAY Pull ( ng 2.45 


AND 
EARL BERG, Optometrist 


NOW LOCATED AT 


=—S— IRVING KLINE 
R. F. Mainwood AND SONS 


OFEN TO CLU&S AND PARTIES OTHER NIGHTS — PHONE 82437 LI HT F pert RES from Optometrists 
Free cob Sores Resoehes s from 124 St. ond 118 Ave.. 9:00 to 10:30 BLECTRIC SIX 19.75 OPTOMETRIST E Ay ae 302 EMPIRE BLOCK 
as ad t oes SLEC } Phone 23582 Phone 22562 for Appointment 
: 9.95 When refined, a cigar 521 Tegler Building : — 


+ Harold Kline, David Kline 
nd push- not be distinguished by chemical Phone 22706 | 


anaiysis 


colorle and odorless and cai 


NEW LOCATION 
10967 - 101 Street, Phone 23161 


| ANNOUNCENG OUR 


ST. DAVID’S DAY 


ANNOUNCING JAMISON and LOFTS 
sen a Eh ee || COM aad SOCK THE OPENING oF | aanone *AMIGR 08 UOFTY, srr 
Toe orice ee et bright ond ||| Electric Shop ae deaiitte stats dha NORTH WEST INVESTIGATION SERVICE A OORATE, oe =A RARER EE 
cleened with Doller’s FILTERED {9828 Jasper Ave Ph. 21525 | 7 eat ty Ss ROOM 6, DOMINION BUILDING, EOMONTON 
CLEANING. vee (opposite Macdonald Hotel) 


lag ons N nd Air Force Veterans 
INVESTIGATIONS OF ANY NATURE CONDUCTED Notice Army, Nevy. end Al . 


TELEPHONE 22510 | Regular General Meeting 


FRIDAY, FEB. 28 


Commence 8 p.m. 


CASH and CARRY DANCE 


TAILORED SUITS 
LIGHT COATS a Every Saturday Nite to 
LADIES’ PLAIN DRESSES C 

Dry Cleaned and Pressed 


y Frank's Rhythm Aces 


At CLOVERDALE HALL 
(South-end Low Level Bridge) 
9:30 to 12 p.m 
\ 10761 Jasper Ave.—Phone 25256 10024 102nd Ave.—Phone 24330 | 
S| 11332 


Will be held in the club rooms 


Tickets 50 cents, from 
BE. BE. Davies, ¢/o Johnstone 
Walker Ltd, and others 


9962 JASPER AVE 


ON SUNDAY, FEB. are ot 2: 30 p.m. 


MATERIAL JUST ARRIVED 


Plate %'', %'', %” and 1” 


Bulld your own Scale-Craft 
Hallroad 
An ideal hobby, See them now 


JOUN H, SHEPPARD 
ooo 10119 1004 St, (Kenwood'’s Keal 


Va yi ti SATURDAY Mat Maar nels He 
St. Albert : EDMONTON SUPPLY Co. 
BULLETIN |e lls 3. |e —— 


PRINTERS [tic tet Function] | geen imom | fi DANCE TO-NIGHT 


Life Insurance 101452 « 101st Street AND EVERY NIGHT 


phone 26454 | Sige) osc" MEMORIAL 
HALL 


the future 
ADMISSION 50c 


unafraid! 
WEEK WIGHTS 35 


ANI AOD i Medel Railroaders 
sper Ave.--Phone 84017 Factory: 9352 106A Ave.—Phone 23518 


Angle Iron 3 inch to 6 inch 


Cedar-Grained Asbestos 


SIDING SHINGLES 


“for outstanding Cc, “y OLSEN 


quality BRANCH MANAGE 


yr The Sovereign Life Assurance Co. 


printing... 311 Empire Block Ph. 24443 


MUSIC BY THE 


LEGIONNAIRES 


pete, | NOTICE TO GARAGES 
»% ILVER ¢ GLADE eS i ‘ Oe eee” 


WE HAVE THE FOLLOWING NEW PARTS IN STOCK 


ALL TYPES OF COMMERCIAL 
AND FORMAL PRINTING! “LIVE AND PLAY 
THE TRAILER WAY” 


9616 - 101A AVENUE EDMONTON HALDIN-WALKER Co. 


10819 - 101 STREET 


Custom Built House Trailers 


81362 For T 


3 Fraser & his 9-piece Orchestra tl vo cn ~~ Sey attract linger 
featuring JUNE SHERWOOD — Vocalist Hy} : el ‘ : ye i 4 Melar GF, LUMBER 
DANCING EVERY NIGHT EXCEPT TUESDAY : oo aor ‘vr ont 
Mal Meredith's Old Time Orchestra Is Back Every Monday 
THURSDAY All Dances 9 to 12 
Is Waltz Night Tuesdays Open for Club, and Private Partics by Beseqvatien 


ae 


AS WELL AS OLW LSUAL STOCK meter es TO He 


SCOTTY’S GARAGE 


———— RESERVATION 10034 103 Ave Ph, 21454 . 21427 


84 ST. AND JASPER AVE PHONE 27117 


rice Tweet ve——— 


Many Subjects To Be Covered 
Farmers’ Income Tax 
Feature of Course 


with 
gniz ed es, the 
rd attendan 3 
‘Gyros ese : 7 


SEES To Submit Bri 
Grea wil seek ariy point On Land Sales 


AND 


n 
oo? 
> 


Total Net Earnings $792,000 


<*." Hospital Deficit Is $120,000 


[a Activity Picks Up | 
See ie nomedacee mecca: AL City Markt 

3 More Petty Thefts << sz cx... 

oar Reported to Police <*.c- =o 


Service Clubs 


BEST | esi in tity ekg Em 

DRY CLEANING Thursday — Lions, Rota 
Phone 71355 

| Clean- Rite 


LEANERS $54 Avera 


CHECK 


ACID 
NDIGESTIO 


HEARTBURA~ 


NEURALGIA 


The guick easy 
PHILLIPS’ 
Tablet way 


A RELIEF FOR 
\\ OmeEN and Girls 


MRS. LYDIA W. LADD (Dept. 176 


Bes i* Vindsor mt 


“Oil Conscious” 


Review Given 
Study Urged Hugh Farthing Heads 


On Question Alberta Red Cross on "i aint (ie pene tna) “ee “ wooEL 


wah capt. Church Union 
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ad} rents ¢£ 
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mon ae 
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ENT 


DR. A.W. PARK and Mrs EG 


City Preparing 
Cards of Welcome 


Other Officers Are Named 
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seamen £02 CL2O//C power 
Rernessed for the First Time in ¢ Heering Aid 


cectes 


A HEARING INSTRUMENT 


= Industries Plant = <= Fi eee conse aanaiveen 
Will Open Monday | * s-or7 s20ress 
maar No ‘ Unique ie the Kistory of Rearing Aids fer Sire, Power, Beosty end Form 


— Giving Mecring Results Thet Cheflenge All Previous Achievements, 


_ | Beamed ELECTRONIC Power is power 
ane created by focusing streams of electrons 
ia as engineers have directed the waters of 
si slaggish rivers into concentrated chan- 
ion of electrical energy. 


els far the creat 


Only Beamed ELECTRONIC Power 


| makes it possible for the timsest 15-volt 
| “B” battery in the world to deli r all the 
| hearing power of the largest 4$-vol , 
| battery 

@ New Exclusive Features Sharply Reduce 


B” Batery Costs! 
cy and Comfort 


© Greater Hearing Efficienc 
Through New Noise Suppressc 


| yg > oa | cy totale ULTS—Bec 

| the Imperial has been engineered to pro- 
vide the correct r INDIVIDt iL 
hearing loss: requis res Me st benpaainns is 
that you get proof — not promises —that it is 
the persona! hearing correc n- 
dividually need Ao d vo ret it if 
sise, written recorc of recognize 


AT 


Wade & Richards 


. — ae Fas naa 
3 st; Telephone 2 3 
CO 4B Moret, District Manager 
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Why wail? Phone tedey! 
CAMPBELL FINANCE 


CORPORATION LIMITED 1°°_ YOU CANNOT POSSIBLY COME tH, MAN THIS COUPON TODAY % 
Setediory of Howenclc Frome Corp. a 4 s 3 
' COUSTICON—10168 102nd St., Edmonton, Alte BA2A-18 6 

10120 Jes per Averwe Gentlemen | wish to nave toe PREE BOOK calied “Personal Analysis of 8 

$ Your Hearing Loss and How |: Can Be Correcied ; H 
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Comey Seiad 
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PASTEURIZED FOR 
YOUR PROTECTION 


q 


Pace rurerre~ 


Dentists Hold 
Annual Banquet | 


More than 150 guests were in 
attendance at the annual banquet 
and dance of tte Edmonton Dental 
Society, which was held in the 
main dining room of the Macdon- 
ald hotel Friday evening 

Guests of honor 
R. E. Ansley, mi 
tion; Mayor Harry Ainlay, Dr. G. E 
Swallow, president of the Bxdmon- 
ton Academy of Medicine: Horace 
Johnson, and Dr. W. Scott Hamil- 
ton, dean of the faculty den- 
tistry, University of Alberta 

A toast to “the ladies” was pro- 
posed by Dr. George Decker, and 
was responded to by Mrs. Frank 
Cleal 

Ted Lindskoog was violin soloist. 
and was accompanied at the piano 
by Miss Irene Lindskoog 

At the dance following the ban- 
quet. the dentists were hosts to the 
Edmonton Dental Assistants and 
the senior class of the faculty of 
dentistry, 


Canadian Appointed 


included Hon 


nister of educa- 


of 


TORONTO, Feb. 22.—(CP)—M. 
Winntfred Kydd of Montreal, for- 
mer chief commissioner of the 


Canadian Girl Guides Association, 
has been appointed director of the 
world bureau of the World Asso- 
ciation of Girl Guides and Girl 
Scouts in London, Eng. it was an- 
nounced Friday 


The announcement was made by 


headquarters of the Canadian 
Association here. She is the first 
Canadian to hold the executive 
office 


QUALITY AND SERVICE IN 


DRY CLEANING 


ton's Woman-Operated 
Dry Cleaning Plant” 
We Pick Up and Deliver 


Photo by Kensit St 8 


Men's PRINCIPALS IN WEDDING—Mr. and Mrs. tee Sarton, 
+ ah al who were married at Norwood United Church Thursday with 
poe ase A the Rev. W. T. Young officiating. The bride is the former 
“rae, feneans exee, ” Miss Garneita Jean (Neita) Marshall, youngest daughter 
of Mr. and Mrs. J. D. Marshall, and the bridegroom is the 


ELITE 


youngest son of Mr. 


CLEANERS 
11085 Jasper Ave. 


Navy Mothers Change 
| Time of Meeting 


Phone 27405 


Future meetings of the Navy 
PHONE 71874 Mothers’ Club will be held ~ 
Corona hotel club room every thirx 
AND GIVE YOUR PLOORS Thursday in the month. This was 
. A TREAT! decided at the February meeting 
pert eieaning and polishing of that organization tf i on ~d 
by Vets with modern equip-| |; i “ty Sanitation held on Wed 
ment and the incentive to | Besday 
meet your needs! In the absence of the ; 
Mrs. A. Reid was in the ch 
’ . h 1 
PUNCH n WALT the February m 
TRF FLOOR POLISHERS Mrs. T. Boyer reported on hos- 
pital visiting and asked for vol- 
unteers to assist her in this work 


SPECIAL! SPECIAL! SPECIAL! 
Bargains Galore This Month Only! 
GLAMOROUS NEW STYLE 


PERMANENTS 


FASHIONED FOR YOU 


Special prices to acquaint 
service at one of Edm 


you with a special 
8 most 0 


date Beauty Salons. J k Classic 
assures you latest and dern hair 
trends of the season ual at- 


tention by experts of 
ploying the TEST CUR 
manente and using 
supplies only. 


OUR LEADER 
Advertising Special 
DUART WAVE 


ing, em- 
od on all per- 
ally advertised 


Diss 


Keg. $53.50 value. 


GAL SHAMPOO & STYLE MADEMOISELLE 


NGE MACHINELESS WAVE 
rt RWAVING Reg. $6.00 Value 
Smartest “Hair Do” im Includes Shampoo 

s 75¢ anc Finger Ware $4.45 


town. Complete -....- 


COLD WAVE 


latest Permanent Waving sensation Faster 
Our operators are 
Reg. value $10.00 


eare for 


$6.95 


easier to 


Tee 
and infinitely more satisfactory 
especially trained tn this method 


MANY OTHER BARGAINS — HURRY, HURRY! 


CLASLVI BEAUTY SALON 


Ph. 23338 
Above the New D'Allaird Store, Jasper at 101 &t 


10114 Jasper Ave 


SEND ALL YOUR SUBSCRIPTION ORDERS 10 


WESTERN CANADA SUBSCRIPTION 


sit, AGENCIES LTD. = ™yoxron 
“Your azine Subscription Beaéquarters” 


elephome 28545 - 23373 
ORDERS GIVEN PROMPT ATTENTION 


IT’S COLD NO 


Can SPRING Be 
Long Delayed? 


| 


YOU CAM LOOK SMART WITH OUR 
AIN DRESSES 
Alse delivery service all over 

@rely reorganized and re-equipped and 


TOP QUALITY CLEANING 
(Pleats Extra) 
Famonton. 
we are able to render efficient and fast 


CASH AND CARRY 
LIGHT COATS 
LAUNDRY SERVICE 
service os ofl finished and thrifty 


gras COATS 9 
MEN'S SUITS 4 C 
@er isuntry éepartment has been en- 
wendres 


Or TAKE 
to Our Cash and Carry Depots: 


9989 Jasper Ave. 9986 99th St 
8720 109th 8t 11217 Jasper Ave. 
10017 102nd Ave. 10281 101st 8t 


142nd St. and Stony Plain Road 


Vor Pick-up 
and Delivery 
PHONE 


and Mrs. Edwin Jarron, all of Edmonton 


Freshmen Hold 


Annual Prom 
Highlight he year for the 
freshman class at the University 
of Alberta, was their annual prom 
held in the Trocadero Ballroom on 
Friday evening More than 400 
students were in _ attendance 


Theme of the prom was “Freshman 


Fiesto’, and programs were design- 
ed in the shaye of Mexican gau- 
chos, complete with wide brimmed 


sombreros to carry out the effect 
During the intermission, Miss Gena 
Nirova, entertained with several 
Spanish vocal selections 


Patrons and patronesses were 
Dr. and Mrs. P. S. Warren, Prof. 
and Mrs. Murray Van Vliet, Miss 
Constance McFarlane and Miss 
Maimie Simpson 

Members of the class executive 
were in charge of arrangements 
Class executive consists of Ken 
Fraser, Dan Matheson, Ron Ryall 


Len Barnes, Vic Spilstead and Bill 
Yurko, Honorary president is Prof 
Murray Van Vliet 


Mrs. E.. Birdsall 
Entertains 200 | 


Approximately 200 members of 
the congregation of Central United 
Church called at a congregational 
reception held at the church manse 
on Thursday. The reception was 
held under the sponsorship of the 
Women's Missionary Association of 
the church, and Mrs. J- McCreath, 
president of the association, as- 
sisted Mrs. E. H. Birdsall in receiv- | 
ing guests 

The tea table was laid with a 
white lace cloth centred with a 
bouquet of spring blossoms 

Two vocal soloists, Mrs. K. Mitch- 
ell and Mrs, A. Brink, were featur- 
ed during the afternoon. They were 
accompanied at the piano by Mrs 
Parker 

During the’ evening, William 
Angus gave a vocal solo, accompan- 
ied at the piase by Miss Archibald 

Arrangements were under the 
charge of Mrs, W. Brown and Mrs 
I P. Dickie, 


| 


EDMONTON RULLETIN 


cadero 


| Bell 


| mittee 


FOMONTON 


| PreRSONALS 


Six hundred 
the Ritchie skating 
moceasin dance Thursday 
the children ‘of 

competed for the many 
offered for racing and ¢ 
Miss Margaret Pa 
race for queen, followed 
Misses June Steele 
Mavor 
crowned 

gave a 
skating 


persons attended 
cafnival and 
evening 
when the com 
munity 
prires os 
t events ul 
the 
he 
bara ( 
ay attended 
Art Font 
of fancy and comedy 


ime 
won 
by 
Bar 
Ain 
queen 
play 


and 
Harry 

the 
dis 


lark 
and 
ine 


Miss Marjorie 
marriage to Ray 
March 8 Mrs 


Complimenting 
Campbell 
Sampson takes place 


whose 


Robert Rhodes of Calder enter 
tained at a miscellaneous shower 
at her home recently when games 
and contests were played by the 
18 guests presen Wednesday 
evening Mrs. PP. Ferren gave a 


kitchen shower for Miss Campbell 


when the 21 guests played games 

e ©. 4 

of Mon 
days in 
Mrs 
WA 
ap 
anadian 
to 


MeConachie 
few 


Mrs 
treal is 


Grant 
spending a 
Fdmonton visiting her 
Reginald Westgate and Mrs 
Glen. Mr. MeConachie, newly 
pointed president of (¢ 
Pacific Air-lines, is expected 
arrive in the city Saturday 


sisters 


Mrs. J. Ritchie 
Woman's Benefit 
No, 1, Edmonton 
members at her home 
Members of the group 
ing on articles for the 
be held in the fall 


president of the 
Association, Re 
entertained 
this week 
are work 
bazaar to 


view 


A whist drive for 
held in King Edward 
munity hall, 81 street and 80 
avenue, Wednesday at 2:30 p.m 
Mrs. FE. Hughes, Mrs. G. MeMorran 
and Mrs, H. Sabourin in 
charge of arrangements 

= os 

Woman's’ Benefit 
Review No. 1, is holding a card 
party in the Empire room of the 
Hudson's Bay Company store Tues 
day at 2:15 p.m. Bridge and whist 
will be played and refreshments 
served 


women will be 
Park com 


are 


Association 


Wednesday 
Skating Sey 
of Mrs 
plans for the 
was decided to 
the Macdonald 
at 7 pm Mrs 
appointed con 
dinner, and chose as 
Mrs, ( I Lee 
and Mrs, H 

Might and 
will act as 
committee and 
Slate of officers 


Executive of the 
Afternoon Ladies 
met at the home 
Cairns to discuss 
annual meeting. It 
hold a dinner at 
hotel, March 19 
C, W. Hanna 
vener of the 
her committee 
Mrs. R, W. Hamilton 
J. Mather. Mrs. A. E 
Mrs. W. G. LeMaistre 
the nominating 
present the new 
at the meeting After the dinner 
and election of officers the 
mittee are arranging for bridge and 


was 


com 


other games and contests 
. 6s 
Mrs T. W. McBride of Edmon 
ton has arrived in Vancouver fo: 
the marriage Saturday of her 
niece, Miss Ann Stewart, and 
John Hill and is a guest at the | 


home of the bride-clect’s parents, | 
Mr, and Mrs. William F. Stewart 
Another aunt, Mrs, J. O. Stein 
also of Edmonton, who has been 
spending the winter in Victoria 
will go from the Island Saturday 
for the wedding ’ 


oe 


Canadian University Returned 


| Men's Association will hold its an- 


nual semi formal dance at the Tro. 
Tuesday, from 9 p-m.. Av 
to guests will be novel 
souvenir programs, divided into 
naval, army and air force sections 
with humorous reminiscences of 
service life forming the theme 
Patrons will be Mr. and Mrs 
E. H. Strickland, Mr. and Mrs r 
S. Warren, and Mr. and Mrs 
A. Ryan. CURMA president David 
will receive guests with the 
patrons. In charge of the event 
is the CURMA entertainment com 
consisting of Jack Storey, 


ailable 


| Agnes Lynass and Gordon Mellroy 


Club Calendar 


LOBA 
South Side 
ctice 


lub meet 
Hall 


for degree pra 


ses ( 
Orange 
8 pm 


ng in the 
Monday at 


onto: 


Women's 
the YWCA 


Institute meet 
at 2:90 par 


ng in 1esday 


ctorla Woman's Christ Temper 


an 


ance Union annual! Frances Willard 
meeting in Metropolitan United Church 
Tuesday at 3 pm 


This Home Mixed Cough 


Very Easy to Make. 
No Cooking. Saves Money. 


No matter what you've been using 
for coughs due to colds, you'll be 
first to admit that this surprising 
relief, mixed in your own kitchen, is 
hard to beat, for real results 

Make a syrup by stirring 2 cups 
of granulated sugar and one cup of, 
water a few momenis, until dissolved 
No cooking is needed—anyone can do, 


it, Or you can use corn syrup or 
liquid honey, instead of sugar syrup 
Then put 2% ounces of Pinex (ob 


tained from any druggist) into a 16 
oz, bottle, and Oil up with your syrup 


It's a fact that SOUND SLEEP 


helps you attain a longer, fuller bile. 


Enjoy SOUND SLEEP 


LIVE LONGER 


W—BUT| Relief Is Hard To Beat 


excellent 
much 
chil- 


16 ounces of 
cough relief—about 4 times a 
for your money. Tastes fine 
dren love it--and it never spoil 

You can feel this home mixture 
taking right hold of a cough, It 
loosens the phlegm, soothes the irri- 
tated membranes, and helps clear the 
air passages. Kases soreness and dif 
ficult breathing, and lets you sleep, 
Once tried, you'll swear by it 

Pinex is a special compound o 
proven ingredient in concentrated 
form, a most reliable soothing agent 
for throat and bronchial irritation 
and if not satisfied, your 
refunded 


This makes 


Just try it 
money will be 


ALBERTA 
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INSTITUTE CEREMONY: Mr. 


AT BISSELL and Mrs 
Walter Klakowich, who were married at Bissell Institute 
Thursday at 4 p.m, With the Rey, Dr, J, T. Stephens officia 
ting The bride is the former Miss Claire Timkow, daugter 
of Mrs. Steven Timkow and the late Mr. Timkow, and the 
bridegroom ig a son of Mr. and Mrs. John Klakowich, all 
of Edmonton, The couple will reside here 
Miss Ainslie Campbell 
Is Married in I horsby 

PHORSB Feb, 2 wedding | mony ir bride home vhere 
took place * hor recent of the living room was decorated wit 
Miss Ainslie ¢ mpbell eldest pink and white roses M John 
daughter of M1 Ethel Campbell | Rolston played the wedding musi 
and the late D. 1t Campbell, of and during the signing of the reg 
Thorsby, and Veslof Thoma third ister, ¢ Pyrch sang I'll Walk Be 
son of Mr, and Mr K. Thomas of side You 
St. Franci The Ke } Knebel THE BRIDE. who wa en in 
performed the double rin cere marriage by her onl brother 

Hugh Camptell, wore a gown of 

. j embroidered Swiss lawn fashioned 

sity Group |with a basque bodice having a 

weetheart neckline, Her long veil 

was held in place with a head 

Plans Banquet dress of velvet bows and she car 
jried red roses 

Chemistry club of the University Bridesmaid was Mi Doris 
of Alberta will entertain at its an- |Campbell, only sister of the bride 
j nual banquet and dance in the Cor who wore a silver4rimmed gown 
jona hotel on Thursday evening. |of pale blue net with matching 
Miss Beth Weir will be in. the | headdre and carried pink and 
chair A toast to the universily |white carnations 
will be proposed by Jame Rox Best man was Edward Thoma 
|borough and Dr. 5. G, Davis will) @ RECEPTION for 70 guests wa 
reply A toast to the graduating 
clase will be given by Gerry Fa held in the home where the bride 
man and replied to by George S$ table was set with crystal and sil 
Semeluk ver and centred with a three-tic 

Dr. and Mr S. G. Davis and Dr. |\Wedding cake Presidin at the 
and Mrs. W. Harris are patrons table were Mr J. Hankin and Mr 

Executive of the Chemistry club |John Rolston. John Rolston pro 
is in charge of arrangements. The |posed the bridal toast 
executive consists of Miss Beth Mrs. Campbell! wore for her 
Weir, Gerry Fasman, Charles Pet | daughter's wedding a coral crepe 
rie and Miss Shirley Fraser. Hon- | dregs with a cor age of white rose 
orary president of the club is Dr and the bridegroom's mother wore 
R. K. Brown | black figured crepe with a corsage 

jof red rose 
| For going away on a honeymoon 
u S serve the bride wore a gray frock topped 
jwith a brown coat trimmed with 
red fox fur. Her accessori were 
Scout Week black, Mr. and Mrs, Thomas will 
reside in St. Francis 

n observance of Scout Week 
an open house meeting was held Curling Clubs 
on Thursday at Delton Baptist / 
church by the 28th Cub Pack, All Hold Bonspiel 
parents and friends of the boy8| Royal and Edmonton Ladies Curl 
were invited ing Clubs held an inter-club white 

An unrehearsed rogram WH elephant bonspiel Thursday with 
pre ented by the cud and cx pl 4y commencing at 10 an Came 
planatory talks given by cub lead- | o,¢ joint ends were played through 
ers J, Craig and P. Dingman, Mrs. | out the day with a general “mixed 
W. W. Gordon spoke on behalf ot up” draw after each game 
the Cub Mothers’ group, asking Mrs. T. J. Stevenson, president 
for the continued support of the oF the Royal Club welcomed the 
parents and sponsors guests and winners of the first 

Further feature of the gathering | poy, prize donated by Mr ri 

was a display of some of the handi Sheppard, were Mrs. | A Chi 
craft undertaken by the boys holm, Mrs. H. Hicks, Mrs. J. R 

Refreshments were served by the Calhoun and mrs, J. A. Kenn 
mothers’ group On behalf of the Edmonton Club 

Special guests were the Ke H the president, Mre A. Christian 
Flanagan F McCoy Miss P sen, thanked the players and hoped 
Rogers and George Gardiner | more ‘spiels of this kind would be 


arranged 


Receives Donation 


In recognition of the service 
rendered at hockey games ana 
other activities sponsored by the 
Edmonton Exhibition Association 
association directors Friday night 
voted a grant of $250 to the St ftp e | 
John Ambulance Association PRESCRIPTION SPECIALISTS 
Charles, EF. Wilson, Ma@naging | 19166 101st Street, Edmonton, Ajberta 
director of the Exhibition Associa 
tion, told directors that uniformed | ————— — 
members of the John Associa 
tion atiended all hocke wuine HARRIS TWEED 
the spring and fall shows, and the F , 
lsommer fair. and during 1946 gave | Gift of Nature and Inheritance 
first aid to 392 persons attending 
events sponsored by the exhibition | 


Youily Pair 


INNERSPRING 


MATTRESS 
vorrim Box Spring to mater) 


APITO 


CLEANERS ond LAUNDRY 


Phone t4148 


Quilted and Tuftless 


Jor sleeping satisfaction 


GLOBE BEDDING CO. 


YUH; 


SEED HOUSE, GEORGETOWN, ONT. 


| Aseocialion, 


Wee! 


werk 


Vroren from 


ty here 
terrae Tweed hae qualives ot 


Virgin Sootus 
h ne othe 
The Islanders of the 


vt the world can duplicate 


sore 


« the inapirationsl 


tely varied parce d shades « 


the toughowearing Marr shears 


y STRAWBERRY * 


# the berelrons 


r } ‘ 
BARON SOLEMACHER T area Look for the Ahart 
variety produ 1 ‘ ae a 

: Leek jor the label 


om the garment 


i phis 50 ) postpaid. 
FREE ~ OUR BIG 1947 SEED AND 


esutaanam 600K leads Agam temed ty The Harris Teed Avocane, Lid 


Salsbury Hows, London Well, .C.a, Faghand 
—_—-—- > | 
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YWCA Birthday Tea To 
Mark 39th en of Work 


Saturday naking their birthday presenta te 
“ celebrate the completio f ite YWCA work 
mth year of work in Edmont Proceed will be divided be 
with a birthday tea, to be hela ween tw i ects, World Fellow- 
the gymnasium fron ntil ¢ ' » and a contribution to the ex 
Arrangements are t © of the 4 « delegate, Mies Peggy 
scm mmittee, M WA B World Conference of 
ley. convener and M RI y h in Osteo Canada 
and Mre AT. iF ‘ ‘ sinta several YWCA 
The honora pre ‘ ‘ ‘ erve n overseas 
J.C. Rewen, M t t ‘ jamaica, Trinidad 
sod M " Ainta cet . Rorma Their work 
nvited to be pa twill and co 
be received th ! ' a} h world peace 
board of direct \ \ ‘ . 
Magrath arn he ‘ Pp IRING ¢t ‘ v Edmonton 
tary, Mra Cora T. Ca \ ’ Kn Henr 
MISS URSULA FORRES ' ' Austin Gran 
tor of the bh t ' j Wt 4 + tine of 
men tj rf th 
her dan f Comme 
the prog r" Funior 
" ead f 
_ ~ 4 } / . Ki : 
j ana ‘ 
Cutty Sark Club °°: same OS 
i t « plimists 


Holds Party 


social evening 
tended by 70 me “ and end 
of the Edmonton W we othe 
Cutt Sark ‘Aa h 
Butta hall tt wee 
Dan n na 
elty dance and ‘ ‘ 
of sen Cha \ 
Young, cont edt he ! 
Nee 5 ' nd Li’ vs SOLVE Yous 
a nonan , . on BEAUTY PROBLEMS 
rounded off the enterta ent if your hair n't becoming @ 
eateant . ae “E° you-—-you should be coming to as 
Rn ert oR ‘ and } 
wa na 
Meme and | ye ‘ 
bers of the b, which \ ) 
J Ve ha ’ ! ' 1 
ne re 1 ¢ ‘ 
ninded that he xt 
the club w be | he A rh. 27058 10928 Jasper Ave 
and Na Vetera i } spre \ Formely Muckleston s ) 
nvenue, March 4 “ " 


Gift and Art Shop Ltd. 


McCUTCHON’S 


Wish i 


{ Their 


ART 


PHOTO SERVICE 


And 
To Express Their Thanks to 
Who Have Done Business 
For 


Announce the Sale 


Business to 


the Many Customers 
With Them 


so Long 


he asm 


. .. it’s Smart to “Dryclean ! 


regular drycleaning keeps things looking new 


for years ! 


3-DAY SERVICE ON DRY CLEANING 


PHONE 26114 FOR PICK.UP 


NEW METHOD 


LAUNDRY and DRY CLEANERS 
11060 JASPER AVE 


ARCHIBALD’S DRUG STORE 
WILL RE-OPEN 


Their Old Location 10217 Jasper 
ON OR ABOUT MARCH Ist 


IN THE MEANTIME 

ARCHIBALD 8 ARE LOCATED AT SUITE 2 
THE WESTERN BLK, 10233 Jasper Ave 

Our Intact 

We have just received @ new and complete stock 


BELTS and DIABETIC SUPPLIES 
10233 Josper Ave 


Ave 


IN 


and Complete 
of TRUSSES, 


Prescription Files ore 


Suite 2, Phone 21469 


GUARD YOUR 
EYES WITH 
OPTICALLY-GROUND, 
ANTI-GLARE 
LENSES 


(4 


IMPERIAL 


ONE NAY 


LENSES 


IN SMART NEW STYLES! 


What a pleasure to see clearly on bright, sunny days 
without the risk of glare-strain! You'll find true comfort 
with Imperial TONE-RAY These are green 


Lenses cool, 


anti-glare lenses, preferred by eviators during the war, 
optically-ground by skilled craftamen, Available now in 
many new, attractive styles for men, women and children, 


OR GROUND TO YOUR OWN PRESCRIPTION 


If you normally wear glasses, we recommend that 
you ask us now to prepare for you Imperial TONE- 
KAY Lenses, ground to your ewn prescription 


ow 


At all Leading Optical 
Establishments 


Manufactured in Canada by 


PACE rorverrrs— 


As Charch of Jesus Christ of 
nak Latter Dav Saints 


Nazarene 


ies 


A Warm we eA 


~ EecRE, 


Cuter ier fous COPCS te 


First Church of the Nazarene : nF Bin om (ik auf a bout ts plese ry ate 


5A Stree 


HAPPY FELLOWSHIP 
Chr 


JOYFUL 


stian and Missionary Alliance 


7:30 p.m. 


MEMORIAL HALL | Secieeeteteers | Sore 


Rev. J. D. CARLSON speaks 


“WHAT IS WRONG WITH THE MOVIES?” orsanis: stiss Fie: smn 


REV l W LAMS PE _— 
THE ENEMY WITHIN 


Oy r Ch rche 
CENTRAL CHURCH O} HOLINESS MOVEMENT 
CHRIST HURCH 


GOSPEL HALL Christian Science 


“ANNUAL MEETING 


BRITISH AND 
FOREIGN BI 
SOC] 


First 1} 


GOSPEL 


BLE 
IETY 


APOSTOLIC 


ae ac alla (ileal Ansgar Lutheran Churc! ss ore Paster : — 4 ey es : 
(:35U0 p.m. oath A ’ “" 
“The Only Thing That Will Save 
ee ge eee ‘ é TRATH 
PE Nt VERE Ree BACK TO GOD” CHAPEL Other Churches . a 
11:15 a.m. The Old me Religion eM one os 4 Avenues Str 
, ee ee 


AMES OF REVIVAL F 
R | 
FLAMES OF REVIVAL F] 


Edmonton 


THE SALVATION ARMY 


oery 


ae 4] Square Church i =o e oe 4 thr igh the Toss f his business hen friend 


-IGHTHOUSE - Temporars 


wAST AS vAremwae 


ateree 


Sunday Services in Edmonton Churches 
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TODAY'S MESSAGE _ Pak 


fy 


_ Anglican (Episcopal) 


ALL SAINTS i 


CATHEDRAL ar ane se 
35 103 Street Monuments in Heaven 


The Very the A. M. Trende 0.5 - _ anh af tha « oh _— + af G98 


I s ia 
‘ > 
we ‘ truco Swo £ 
Ss +} makes th h er 
T+ . n — 
€ st i8 f essary 
x N 4 =) th r 
s = £ 4 Ss 
bh n eof r B 


VISITING 
Gor don Maclean, moder: 


VERNON BARFORD Se ee et a CITY: The 
mace g 


4 cs « e a. asse 


CHRIST than his poorest neighbor. The strong man can do no Church in Canada, who Wi 


: ane sane| So ae ae i om 
SINGING Rector, Rev. ES. Ottiey, BALLTR Sh life, , r God's ret Pr 
: - < us “ ne “ H . c Ww: a 
s + “ag eeogese Se Seige —- . ) more net Presbyterian 
HY WORRY ABOUT ‘ jards in th i a% writes a check Strathcona 


SIN?” we tan th eend n e for +} — 
Presbyterian Church 
Avenue and 105 Street 
Herbison 
Mail 


wd er: Re 


ST. FAITH | Sec ee ee eee 


i ea + . 7" ham a tho } ~ bh ~ t 2 Asse = the 


he ques - ic = < - - ‘ P > 
BA 


M. Watts ats tie on aa 
COME TO CHURCH THIS SUNDAY 


Rev. 


ST. ANDREWS 
Presbyterian 
School Central Lutheran Church Corner 7 Ave. & 86 St 
> r A Ave na S4 St 


Lutheran 
RUPERT STREET 
Presbyterian Church 


ST. JOHN THE con, preaching Ss FIRST PRESBYTERIAN CHU 
EVANGELIST “ere » ” Rev. 


Avenve LOS SESS . Dire 


11.00 a.m. “THE CHRISTIAN CHALL ENGE” 


Ss 


St Pet er’ s Luther an 


— s 80 % Sires svesue 7.30 p.m. JOINT PRESBYTERIAN SERVICE 


HOLY TRINITY . : - pprsccenediyine Guest Preacher: The Reverend J. Gordon Maclean, 


E.D., M.A., B.D., Moderator of the General Assembly 


; 2 Wise) x eee ae : Subject: “OUR CHURCH” 


ia} = q t rs z ~ , 4 
Grace Lutheran Church 5 p.m. YOUNG PEOPLE’S FIRESIDE 
MarR. same THE MODERATOR will speak to Presbyterian 
Young People. 


BIBLE PRESBYTERIA®* 


8.4 


REV. ¢ l KLEWEPF F 


“THE FINAL SUMMONS TO 
Augustana Lutheran Church HEAVEN'S COURT” 


Other Churches Re Arvid Vikman, Paster | oh UBL 


® R. Allan « B.A. B.D T 

BIBLE READERS < 2 : ee : 
é mised ané Geclared : HE BAPTIST UNION OF 
Edm Bapt 


FIRST BAPTIST CHURCH _ 


EF RECONC “7s ou. am bw 3 be 
OF RECONCILIATION ~ BETHLEHEM LUTHERAN age YOUNG, B.A 


Music: Mrs. F. Barber Smith, LILS.M. 


HOPE MISSION 
pli 7:30 p.m.—*TRUE OR FALSE” 


THE LUTHERAN HOLR 


DELTON BAPTIST 
CHURCH 


"CHRISTIAN REFORMED McDONALD BAPTIST 
New Location CHURCH 


Bonnie Doon Bapt st 


cE. 2 LR ROBERT ' 


GEMS FROM 


SWEDENBORG: 


Pentecostal 


PENTECOSTAL TABERNACLE © 


“Where Happy People Make You Welc ome” 


3°00 om. | “Why I Am In Pentecost” 
7:30 p.m. “The Rich Young Ruler”’ 


‘KNOX 


‘United Guach 
BLC HANAN 


MA 
€ 


Sl NDAY BROADC ASTS 
t EASTWOOD *** 


T. 3. Scaint 
11905, &2 Stre 


100 am—First t 
CICA Rev 
Knox United ¢ b 


a ® am- 


EASTWOO! SERVICE 1 am 
G: ARNE AU t NITE D Chureh = ¢ t: The F Bude 
) Wednes- 
Rev D. C. Rar ey, MA. DD Minister * , . 3 : 
r ‘ t u 8 ’ 
‘5 me BUCHANAN SERVICE 1.30 pm 
e Me : ae ane 
~ S ( We ¢ Along 
V h € 


00 Ave. dnd 10 
Ministe 
W. J. Hendra oirmast 
Helen Barbo Cc L.R.S.M. O 


11 a.m: “UR DESIRE TO FEEL IMPORTANT” 


“TRU E INDIV IDUALISM” 


Now the « 


p.m. Young People’s l \ 


WESLEY bl a CHURCH 


Minister REV LFRED RTER BA B.D 
Choirmaster: William Smith Organist: Naomi Skinner 
11.00 a And T ~ Be S i 

Ar C 


s rol 12:18 


UNITED 


84th AVENUE 
104th hinge 
ELGIN G U D 
se em, “CONSCIENCE Al THE CRO SS” (Series) 


7.30 pm. “PROSPECTS OF UNDERSTANDING” (Series) 


METROPOLITAN UNITE ‘D (CHURCH 


108 St nr. Minister 


St. and 83 Avenue 


ROBERTSON, . 


AM THE 


7.30 p.m OU BELIEVE IN THE EQUALITY OF RACES?” 
< 7 
w Dire Reymes-King. Mus.B. (Cantab), F.R.C.0., A.R.C.M, 


UNITED 


CENTRAI!. HIGHLANDS UNITED 


+4 = 
ai 


“THE “THE FAMILY HONOR 


FAMILY HONOR 


tie Cdn 


THE GIDEONS | 


THE COM LCIAL 


THE CHRISTIAN LAYMAN’S FORUM 


Services in the Central Masonic Temple 


FUNDAMENTAL BAPTIST CHURCH _ 
CENTRAL MASONIC TEMPLE 0218 100 Avenue 


BAPTIST 


NORWOOD 


REGULAR 


CENTRAL BAPTIST 
CRURCH 


4 
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sone Activities Successful 


* Varied Youth Prog ram 
Curbs Dullaisaniiey 


By Helen Ferris 
? One = most successful preventatives of 
unquency in this city, and one in 
and Cat holi e¢ denomin ns are uni 
youth recreation program 
sponsored by the Westmount Cy 
ORGANIZED in June 3 


ordinate the rex 


juvenile de- 
which Pr ant 
tedly active, is the 
nfancy to adulthood 


unity Council 


test 


from 


reational 


Science 


of the Westmo Cor ‘ a 
gue the Mountglen ‘ a ye the subject aea 
School association, and the Mo “a A in ¢ - Science chu 
gien YMCA, and later ined by « Ss y. The Less Sern 
the St. Andrew's Roman Cataolic composed  < assages suc a 
Home and School Association. each |." Art thou from eve 
organization appoints two mem : OT God, mine 
bers, and W. H. Hobbins was elect = y One: 7 1 art of purer eyes 
ed chairman. Last September, the han to behold evil, and cannot 
City of Edmonton Recreation Com. {O* hiquity Habakku k 1 
ssion appointed Bert Pettigrew We bury the sense of in 
as full time recreation supervis ’ te, when we admit that, a 
The pre-school recreation cla God is te, « has & 
known as “The Happy Gang yy | Peace in this infinity, for evil car 
children from two and a half to ™*™¢ d ace, where Space 
five and a half years, was organ. ‘led Sciencg and 
ized by Mr. Pettigrew on Sept. 30, Healt! to the Scripture 
by Mi ddy, p. 469 


with 11 chi 
first day 
the roll. The 


Y PU F estiv al 


erage to 
SPONSORED BY ¥I ow on 
. ity ears \ held 
A t t \ “ 
fre S expecte ha € 
cl plays will be entere 
plasticir ‘ . 
) it-o 
teaches Tickets \ , 
group games Irs, See € be lt ; 
Graham lead in rhyth 1 , , will t ; " 
} x proceeds user 
singing and folk dancing send Pig 
Misses Aleta Viske and Grace (<¢ y : os 


MacDonald fri 
tell stories Tu 
days 

In addition to the several 
, & mothers 


n the public library 


AT METROPOLITAN 


special Ss eet 
t guesi at the Sun 


speaker 


committee 


: . ning service Metropol 
Banized early in December, with tan Unite will be Dr C a ; 
Mrs. R. W. Aylsworth as president. yen Ch " ee t , Oy 
cei < ni 
Members meet twice a month to city of a ; hive: 
sce A Alberta, who has just re- 
help with progran ng and turns from Fur . 
prep per : m k£Lurope as Canadian 
Dat epre e to UNESCO 
A Chri stmas I tends I n 1 } } 
oo : i the ning the minister will 
t 72 children hers, & eontir } eri ee 
1 series of sermons < 
Valentine rty € el t — 
I r esus 
and 25 mothers, ar i Ji 
wt r € y ee r 
ecung, there was lecti« Oo 
: child mayor x easur 
and materials supplie y the City : : er, clerk 
; Ssioners, and aldermen. Its 


es tra in busi- 

procedure group 
ivsical education 

» Mountglen YMCA 

t was 

nd Boye 

led by 

super 


Pettigrew 


in citizen- 
exercises games 


1g, from 4:40 to 6:00 


The Westmount Kiddettes, is a The 50 members of Boy Town 
milar gro s 6 to 8 yea meet each Wednesday rs iter 
old. They were organize at the 29 dy of club activities and hobby 
same time with a ‘ of Craft. Armour Bull supervises them 
4 but now has 53 th s aver- assisted y Bert Pettigrew Fred 
age attendance of 25. The program Pembert n, Ed Muttart, Grant See 
and Gerry Thompson The boys 


of its weekly Thursday meetings 
features junior handicrafts, sew- 
ing, games and physical education 
with y and Miss Syd- Nistio} 
ney Fleet as teachers 4 Bigg hols as directo 


bring their suppers, and complete 
a well-rounded program in the 
Westmount school gym, with Man- 


Kids’ Town tee badminton club 
seen | sUpervisec Bert Carver nd 
~! | Be P ae 
I It has 
it pant age at 
tendance ot 18 to 2? 
MOUNTGLEN YMCA has sever- 
al physi ation classes for 
,0VS and 9 to 19 years. Class- 


held in Westmount 


and West- 


+o es are 1¢ 

Ready-Mixed glen schools with swim at the 
itral “Y” Friday nig and Sat- 

CONCRETE mornings. Junior, intermed 
late and senio bo eaders are 

Armour Bul Dick Clegg and Man 
SUPPLIED TO MEET ANY ley Nichols leaders are Elsa 
SPECIFICATIONS } t Joan MacDonald and 

Do Garside The twe eader 
In cold weather we can eee ae : i ee ree rite 
supply Heated Ready-Mixed aril spa alee se 

Concrete ee - 

A YMCA building being con- 


eet next door to 


munit hall 


structed on 127 str 


Alberta Concrete |: 


ou MC A f 
Products construction Is on a volunteer bas 
LIMITED the 70 bs omple ” will 
have one la l club 


Cer. 111th St. and 104th Ave. cae 
Phone 23881 facilitic 5 for the exte 


1 and other 


nsion of this 


TODAY’S FLOOR 


For Playrooms 


ing good 


pabemen 


pped a 


KENTILE COLORS GO CLEAR THROUGH 


type of 


NOTE THE NEW KENTILE INSTALLATION 
HOUSEZ STUDIOS, 10155-102nd STREET 


¢T. EATON 


LiMiTED 


R 


( 


ev. J.D. Carlson | Home Responsibilities 


By Margaret G. Wilson 
0 peak Sunday Today we hear much about de 
2 /  imquency, crime and youth. “Why 
Sunday evening. the Rev. J 


can we pr 


we ask. “How 


Ca A s k in the M ver Yr home blames the 
H nt 0 pm. on the schools an e churches The 
seu W s W s % hurches and schools biame the 
e x arents and so it goes 
fe w inawet the followir Well. Mr. J. Edgar Hoover once 
~ bs . s “ 1 parents attend said “The real sufferers of all this 
? vies parents &- | irnouble are the mothers of the land 
“ attend the mov and at the same time they must a 
F way t cept the formidable responsibility 
s also “I ‘ y of Alberta Discipline, in my inion” he says 
! with a quartet sing Ss more and more the need of the 
ne and « ‘ £ words of modern home. Either wou will teach 
‘ ‘ss for Christ children discipline or the world 
In the morning service at the will teach them dis ipline in ways 
Buelah Tabernacle, 98 street and that will be destructive of their in 
107 avenue at 11:30 am. the Rev.! dividual happiness. Not only w 
Ralph Williams will speak on the they suffer in the latter event, but 
heme “The Enemy Within” follow society at large will incur a griev 
ng which Mr. Carlson wi lead ous loss 
several into the waters of beau The crime problem could be 
tiful Bible baptism All are cor-/ solved overnight if the women of 
lially invited to attend these serv-| the country resolved that it should 
ces yond must be solved. There is no 
= greater power than the aroused 


Religious Remarkables . . . 


Dog leads Girl 


A blind 


The bulldog probs consciousness of the 
name from its 


Ages in 


public coun 
try’s women 


United Chu 


ly derives 
the Mid 


The rch Observer”) 


baiting 


By Sc Scheel 


SMALL CATECHISM 

PANSLATED 

INTO /GO LANGUAGES 
ANO DIALECTS. 


CHURCH STEEPLE 
STANOS H/GH 
ABOVE THE WATER 
IN THE MIDOLE 

OF A RESERVOIR 
WHERE DERWENT, 
ENGLANO 
WAS SUBMERGED. 


Hide Nationality 
re-settlement of Hung- 


South Slovakia is caus- 


to conceal their 


Forced 
arians in 


At Church Meet 


ing many nation 


girl with a “seeing eye” |ality to avoid the hardships of 


g a prominent delegate | evacuation, according to a report 
t lon I of , . 
oe. 5 = moeun sent to the World Council of 
an Catholic Philosoph ¥ 
| tion in Toronto Churches in Geneva by Albert 


She is Dr. Clementine Wien, a Radvanszky, general inspector of 
fessor of philosophy at Xavier the Hungarian Lutheran Church 
College for girls, Cincinnati, Ohio Radvanszky disclosed that a Luth 
Bli c of 13, Dr. Wien eran pastor in Rozsnyo was sent 
from pursuing | 24 tn thrae nat 
sentinel By enced to three years’ imprisonment 
eat and prodigious 4 hard labor for encouraging Hun 
en she made her way through garian members of his congregation 
ndergraduate and jate cour- not to betray their nationality 
ses, guided in her by Dr 
C. Peg profe of phil- cny cleverer than others.” 
1 the University of Toronto, She dresses herself and looks 
president of the Association. | after her own personal wants to a 
“SHE IS A remarkable girl,” large extent, “Pixie (the dog) is 
d Dr. Pegis, “A little thing like; wonderful. At Xavier I just say 
jlindness does not seem to dismay |‘te classes’ and he leads me there,” 
her id she has proved to be an |She said 
teacher, Her memory 68 (| —_——————————— 
yus 


lind people have to 


ve to use my memory as 
Wien. “We 
harder 


folk are 


notebook id Dr 


work 


don't think blind 


W. H. CLARK 


LUMBER CO,, LTD. 


A Good Paint should be 
Made tn Alberta by 


EDMONTON PAINT 
& GLASS CO., LTD. 


TREE SERVICE 


Trees are an important feature 
of r landscaping. The beauty 
of t and shrubs depends 
ly upon the care they 
Trimming and pruning should be 
done now Have this work done 

Tree Service Experts 
r complete information phone 
time from 9 to 11 a.m, or after 


Millwork 


109th Street, Edmonton 
Phones; 24165 - 24166 


“BETTER MATERIALS AT 
NO EXTRA COST” 


BEAUTIFUL AND ENDURING 


TILE-TEX 
FLOORS 


PROPERLY INSTALLED BY 


Taylor Tile & Contracting Co. 


Phone 25196 - Evenings 82167 10153 102 Street 


Poole Construction Co. Ltd. 


GENERAL CONTRACTORS — 


BUILDINGS AND ALTERATIONS 
DRAGLINE AND BULLDOZER WORK 
SEWER AND WATER INSTALLATIONS 
GRAVEL CRUSHING AND TRUCKING 

APPKAISALS OF BUILDINGS 


218 Tegler Bidg. Edmonton 
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The essential requirements of th 


of layout, compactness for economy, ample room for con 
design, In the floor plans and the attractive exterior of the I 
shown above all these qualificat are adequately met in a 
mirable way Although this little Cape Cod style cotta 

| four rooms, five room efficiency | upparent The kits 

arranged with bay window dining space and plenty of cupboa 1 
| large porch, a luxury in smal) home planning, the we 

stair and the fireplace would make this home the ens 

This is but one of the forty-six small homes portrayed 

building guide sm Homes of Originalit Duy te f 
| are offered with each exterior and there are detailed draw 

places ‘eapeennds and other interio igestions 


A copy of this new book can be obtained at the office of The Pamonton 


Bulletin, or will be mailed to you postpaid, for $1.00 per copy 


Fun That Saves Money, In 
Growing Garden Plants 


Every home gardener should, plant, all the vegetable root « 
know how to start seeds in a seed | for exampl and oma flowe 
box, which florists call a “flat such as poppies, and l lo 
and move the plants when large but skilled operato ean tran 
enough to their destined place in 

Plant almost any subje 


jthe garden 
| In An advantage of the eod 


whole gardens 


some sections 

jare made of such plants, usually method is that seeds go farther 
purchased, But your own plants) since all that can be wn t 
can be grown easily at far less) njant f desired: ang lank 
expense, once a few simple met are placed in the garder the 
ods are learned exact position where the re 

There are both advantages and) mature, and require no thinnin 
disadvantages in starting seeds this | It is easier to grow very sma cod 
| way. It takes longer to grow either | and difficult subjects in a box: and 
| vegetables or flowers, because of | when the weather ls too w or dry 
ithe set-back which is caused b too hot or cold. the box ean b 
| transplanting. But when the seed | moved about and sheltered from 
| box ean be started weeks before | damage 
jseeds could be sown outdoors, an 


earlier harvest is possible, even 


though growth takes longer 


Some plants are difficult to tran 


SSS ae 


HANDSOME 
FINISHES 


PROMPT 


and Courteous 


| 
| 
Service 


PHONE 
24525 


SARYNSR LOCKS 


Gyindtica! construction of Schlage 
docks makes installation «a quick 
one-two-three operation. Merely 
fore two holes, insert the lock, 
tighten two machine screws~and 
the job is done! 

There isa Schlage designtoenhance | 
avery type of home decoration 


WM MMU“ 
SEE 


Featherston 


Lumber siinietas FLOOR SERVICE 


25236 for TILE-TEX 
m HARDWOODS { 
| 
Armitage- McBain @ SURFACING 
POLISHERS 
Lumber Co. Ltd. ; ' 
Je + at 93 Se Approved Floor Contractors | 
ape 16170 1O4 St Ph. 24741 } 
Neal ict 
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BE SAFE! 


INSTALL 


DUPLATE Safety Glass 


C. B. ATKINS 


SURVEYOR ENGINEER 
Building Sites, Property and 
Subdivision Surveys 
505 Agency Building 


Phone 23437 - #2649 


CAPITAL GLASS 


WOKKS LID 
| 9812 Jasper Ave Phone 


oo 


SPECIFY 


UNITRIM 


FOR 


DOORS — WINDOWS — BASE 


To add a sleek mode 
of architects and pl 


product called UNITRIM 
aD 
YOU ARE INVITED TO INSPECT 
UNITRIM INSTALLATION AT 
OUR OFFICES 


rm 
THE 


AVAILABLE FORK IMMEDIATE SHIPMENT IN 


Birch - Oak - Mahogany - Walnut 


ASK POM TLE STRATED BOOhLET 


HAYWARD LUMBER 


co LTD 


LUMBER 
MILLWORK 
BUILDERS’ 
SUPPLIES 
11645 . 75 $7 
PHONE 73541 
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Hotbed Outside Window 
Easy to Make and Heat 


Hotbed Built Inte Basement 


Casement 


BRITISH 


GLASS for All Purposes 


PILKINGTON 


OLASS LTD PHONE c4aleRn 


‘P 

ene. eo wae 

GORDON CLARK, MANAGING DIRECTOR 

14 UNTON BLDG Prone au 
MEMEER POMONTON TOME BET DPRs ase 


RES Aa077 


OOTATION 


Just Arrived! 


NEW BRICK 


ALBERTA-MADE DUNBRIK 


Grey Brick 
Red Brick 


Made From Highest Grade Alberta Materials—Scienti« 
tically Formuleted—Water Repellant Faces 
Greater Strength 


J.C. BURGER LUMBER 


co., LTD. 


TWO YARDS TO SERVE YOU 


yaré, AOOL-100 St West Vard Prier-lie Ave 
rh rh 41 


' TILE-TEX | 


THE MOS TIE MOST ENDURING 


MASTIC FLOOR TILE 


DISTRIBUTED IN THERN ALBERTA 


South 


NOR 


ny ; 


TRUSCOTT PRODUCTS (Wholesale) Ltd. 


10153 


102 St Edmonton mes 25106 - 25197 


ts FOR ALL YOUR 


8029 104 St. Wouuwo marenials Phads 34532 


PLUMBING, HEATING 
GASETTTING 
and 
ap- 
and 


ND SMOOTH 


RANGE REPAIRS 


10530 97 Street 


Portable Cottages 


(ON SKIDS) 


® Siding. Asphalt Shingles 
@ Wired tor Electricity 
@ Insulated 
® Kitchen Cabinet Installed 
®@ Sink 
® Decorated 


SUITABLE FOR OILFIELD WORKERS, 
FARMERS, SUMMER COTTAGES 


ACAILABLE SOON ome 
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[ A} o ] CONTRACTORS (Cont'd STOVES—HEATERS (Cont'd 
SALESMEN WANTED (Cont'd LAWYERS 
ASPE AGENCIES 
. C 
. : 
AGENTS WANTED 22 203 Bank of No , Bidg 
PRESCRIPTION SPECIALISTS 
VETERINARY SURGEONS 
4 BUSINESS SERVICES 28 
. EXPRESS ond TRANSFER 
PHOTOGRAPHERS 
REPAIRMEN 
TEACHERS WANTED 23 
DECORATORS 
FEMALE SITS. WANTED (24 
. 
RADIOS—PIANOS—Etc 7 
Tents—Awnings— Venetians 
MALE SITS. WANTED (25 
HOME BUILDING 29 
BUILDING SUPPLIES 
: FLOORS 
INSULATION 
MERCHANDISE 
FURNITUF y 
CLOTHING 
DENTIST OFFICE EC MENT 
AR. NOSE AND THROAT 
MEDICAL DOCTORS e 
RE T 
CONTRACTORS 
WASHIP 
SE NG MACH 


FIVE CENTS PER WORD PER DAY REFE 


OID DELs t ko MSERTION HE JO 
WSPAPER WHEN OU FORWARD OUE 
Ae ERTISEME 


MORE THAN 
EVERY DAY 


READ IN 
60,000 


HOMES 
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GARDEN SUPPLIES 33 
e 
COAL AND WOOD (34 
a 
3 P 


DOGS AND PETS (35 
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FUR-BEARING ANIMALS (38 


POULTRY SUPPLIES 4: 
 ) 
8s 
BABY CHICKS 43A 
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AVERY COULDN'T 
iT. HE'S 

AUNAYS SNOOPIN 

AROUND. 


HASN'T 
SEEN IT, 
WILMER. 


sIR! WOULD A WOMAN 
LINGER ON THE wAyY TO 


Ye SHE MAY HAVE 
“f- |LINGERED ON 


Maes 


(Coxe, 
WAI Hd 


USED 


Be & 


THE WAY. MR 


DAZE O, BEWILDERED, FRIGHTENED JEFF S STUM EES 
THROUGH THE STREETS NOT KNOWING, NOR 
CARING WHERE HIS STEPS MAY LEAD HIM. 


rer of wat 


PRINCE HAG ONE 
UKE IT LOOK AT 


CMON, ANNIE HOP IN JUST 


PRETTY FANCY, &H? 
JUST UKE RICH 
FOLKS 


THOSE GOLD KNoRG 


z2r>zrvd7o-~ 


m-—-2Z22> 


i7'S LUCKY We )_ 
OWN A MOVIE 
, CAMERA - 


<~O2Z>2 


WE SIMPLY 


TY Our SPIES REPORT COLONEL WHAT Wout 
OOP STOPPED IN LYON ONLY / NAPOLEON | MUST FIND 
LONG ENOUGH TO ADDA BE DOING OUT. MPAN: | 
‘ha CARTLOAD OF SAWOUAT with ) weit ALL 
TO HIS CONVOY! EUROPE 


SAWDUST 


~ TREMBLES! 


<mrr> 


voo 


THAT GIANT 


WHEAI YOu SNEEZED \ f 
17 JUST MISSFO / 
ARROW JUST 


HEAD! 4 


<44-20 


m-4400 


MY POP CAN CARRY A DOLLAI 


A | , ~ " BILL FOR TWO DAVS AND WHEN 
R MY POP IS SO STINGY HE HE PULLS IT OUT IT'S LIKt ¥ 
SQUEEZES A PENNY UNTIL “oO / 
| ae CAN'T PUT IT INTO A ‘ TISSUE PAPER , 
Oo See MACHINE /-—~—4— 1 
ian 
U “e (NOTHING / 
N \ ak ee 
D MS ah 


oe ha 


} 


m2or 


1h AAS LETTER LEA) 7 
| 


LET ME ORE 4) 


tM WHAT YOU'VE wf 
my | 


GOT in YouUR 
HAND 


ad 


wricr \f 
\ HAND? j 


“3 
“ih 
: i! 
ae . a 


M2—-rrcR 2008 


ee 


YOU MAY Pe 
sens o! 


ener 


iT WAt S Chiaiuk 


Oro wrr 


2z2mnnmna 


MTT "D LIKE TO MARRY CLARICE | (t HATE TO BREAK THe I HARDLY HAVE THE 
AT ONCE, BUT ILL HAVE TO | NEWS TO KATILKA! IT'S NERVE TO WRITE 
P 7 STALL UNTIL MY MARRIAGE GOING TO HURT 1 KATILKA EITHER 
MELLO, ANDY 3 CAN aninkt rO KATILKA 1% ANNULLED HAVEN'T THE NERVE 1 CAN JUST PICTURE 
WAIT UNTIL I'M ‘YOUR IDE; POOR KATILKA! SHE LOVES TO GO EAST AND TELL] | WER HAPPILY OPENIN 
LET'S GET MARRIED NEXT ME. BUT TIME HEALS EVERY HER IN PERSON--+ | THIS LETTER.ONL 
T WEEK-~ Come ‘ - THING TLL MAKE A BIG IT WILL BE EASIER TO READ THAT I'M 
OVER HERE wa SETTLEMENT ON HER= BIG " ALL AROUND N LOVE 
Oo TONIGHT AND . ENOUGH FOR { iP I UUS wWiTh 
oO |“ i HER TO ! AAwoTver 
| 'T OVER a4 (ZA, LIVE fe 
T eee iN iron, 
Ss , A, ) Luxury? p 


IMPORTTO! Gome awENTy 


$$ 
A - A WOHDEVF 
1 PEALLY HAO ( heed ) val 


racer TWENTY-ONE 
YEAH AND A moToR! Ha! JusT Nor WITH 
IT GOT wear TLL We GerouT) me m rr 
A MoTOR. INTO ‘THE COUNTRY « vourve, GOT 
Too TS GUPy ED ‘To vo | THe 
. 20 OR BETTER INSURANCE = 


detenbee 
x 


EVENING 


Jimmy 
} jURPHY 


Is Met by 


A War bride had been de 
Was penniless two mo 
rrival in Canad 


LL | 


eras the fami 
Thinks Estimates sm 
Will Please Public | 


OTTAWA, ‘(CF 


ike what it sees wher 


are tabled 


E 


ATON’ 


CARPETING 


| Sex $6.75, $8.25 
: meno = $19.00 | 


$17.95 
PIN-UP LAMPS 
| perm $3.29 


ELECTRIC HEATERS 


At One-Third Less 


Wide Variety of Emergencies 
ee ae, 


SSSSS=====—= 


Daily Store Hours: 9:30 a.m. to 5:30 p.m. Except Wednesday, 9:30 a.m. to 12:30 p.m. 


{ pege 


Record Players 


wteTr 
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In Northern B 
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Find Columbians’ Leader 
c Given Three Years 


ATLANTA AF 
Cle) geesttent af 
f 8 co 
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. - 

y é 
‘ rporated, was sentenced Friday 
da far I . ‘ t 


¥ 


ss Elizabeth, who wears ™ 


» Report ‘Progress’ 

At Music Parley | 

SASKATOON, (CP) —“s - | Magnetos, Small Gas | 

ted Frida Engines, Electrical 
Appliances 


: Prompt Service, Reosonoble 
res 


Prine 
an attractive outfit modelled after ing i 
the Royal Navy uniform while on a ' 
her Way to South Africa aboard has e@stadushed organiz- 
iF a exports of lich Announcement ! 
€ ensemble during her farewell visit . ants cess _ OT 
to ships escorting the battleship 
the 
WE REPAIR 
| eee 


St. John 
Ambulaure 


“SS | @.R. Williams | 


ae | 


| 10124-99 Se 


D. 
Ph 24249 
axieinanll 


Semi-Annual 


The mognet of new ond lovely merchondise, os well os outstanding value—continues to ettrect foresighted shoppers to 
Ship’ to come in. Study the offerings on this 


- BETTER YOUR LIVING!” 


our Hometurnish mg event on Second Floor. Don't wait for the proverbiol 


now to — 


ond stort right 


“BETTER YOUR HOME 


| Unfinished 
Chiffoniers 


Mahogany Bedroom Suite 


. - 7 
—— P 
" 44> q 


nen ion s - . ANN 
95 
Eatonia 


MIRRORS 


i EATONIA 


ass $299.00 | 
$18 


_...$360.69 
Novelty Monks’ Cloth 

EATON SEMI-ANNUAL Bvt NT ~~ $1.59 
es Vat Dyed Cretonne 
tater eace 99.50 e, green of natural 
Window 
Shades 


i z A 


89c 


Wide Cotton Cretonne 


EATON SEMI-ANN 


cee $1.95 

c ge 
er shat Patterned Curtaining 
Made to Order Steel 
VENETIAN SHADES 


59 


Tuscan Net Curtains 


$4.50 


65¢ EATON 


“VIKING” 


- 
: mn! 
Automatic al is on! 
| he DOWNTOWN ICE 
ch night! Truly Sports Week of 


¥ peor 
to EDMONTON for the fun 


“T. EATON CO 


wWEesTEerRwn LIMITED 


| Please see page 18 Cook Book Section, 
also Builders’ Page 13 for other 


EATON announcements! 


PALACE eo 


£ 


1 Come 


Churches Propose ©: 
cae: Economic Program ©: <<: 


PITTSSURGH AP A 
e {f 330 weary church ne 


Special 


Has Been Extended to March Ist 


To Call 


EATON SEMI-ANNT 


White House Paint 


EATON SEMI-ANNUAL EVENT 


ENGLISH and CANADIAN TEAPOTS 


— 

s where public regula: 
ifficult, further experime 
to be made in “the form 
co-operative and py 


The agreements are not bind 
re < J t AN . nu tile secerTa 


For 
Funds 


————_—_————————————————————__ 


Tai COUnCL OFT the 
rotestant church denominatio 
sent delegates 


SSS SSS ESSE SSeS 


URNITURE“HOUSEFURNISHINGS 


EATON’S Dial 9-1-2. | 


rn s EATON SEAL ANNI AL Svie. Benen 
EATON’S 

New, Convenient 

Budget Plan Terms 


For Home Planners and Thrifty Budget 
Shoppers 


FURNITURE, HOUSE 
FURNISHINGS 
and certain other articles 


10% DOWN 


Balance in 10 Monthly Payments . » Minimum Pur- 
chase $15.00 . . . Purchases of $7.50 and over may 
be added to existing accounts. 


$5.25 


CANADIAN MADE 


“49 


ENGLISH MADE 
EVERYDAY AND PARTY TEAPOTS 


4 


30 €CdmontonDulletin 12 
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Comics ALBERTA’S GREATEST Colored 


TO MR. GLITTERTOOTH! 
YM GOING TO LET HIM j 


COPYRIGHT 1947 WACLURE WEWSPAPER GYNDNCA 7 r Va 
RIGHT: ANO I WHERE 
GUESS THIS MAKES ARE YOU 
ME ABOUT THE RUNNING 2 
MOST IMPORTANT 
AGENT IN THE WHOLE 
INSURANCE BUSINESS. 


— JERRY SIEGE 
ANDO = y 
\ OE S STE 
J SHUS f2 2 A Zz Fe] 


ELMER DOOLITTLE'S LIFE REACHES ITS HIGH POINT 
WHEN SUPERMAN AFFIXES HIS SIGNATURE TO THE 
INSURANCE CONTRACT, 


THE FigseR/ fr 
sofia t nines OVERHEARD wim 
INA ee I ; \ | t . AOMIT HIS CLAIM 
WILL BESTOW A NATURALLY. } ABOUT SUPERMAN 
CERTIFICATE OF 9 WAS FRAUDULENT ! 
MERIT UPON THE . — _— 

DYNAMIC INSURANCE 
CO.'S MOST OUTSTAND- 
ING SALESMAN / 


THAT'S WHAT 
I THINK OF ({ ORDEALS I 
YOUR PHONY \THROUGH 
CONTRACT! ITS DES 


FAITH IN YOU. 
CERTIFICATE 
MERIT iS Yours,’ ‘ 


ALBERTA, FEB. 22. 1947 


RIPLEY’S “BELIEVE IT OR NOT”’—Daily Feature 


EDMONTON BULLETIN, EDMONTON, 


MRS. 
DONAL 
KRAFT, 


Flushing NY, 


ISTHE WIFE OF A MINISTER 

DAUGHTER OF A MINISTER 

GRANDDAUGHTER OF A MINISTER 
GREAT-GRANDDAUGHTER OFAMINISTER GQ) 
SISTER OFA MINISTER J A 
SISTER-IN-LAW OFA MINISTER RO —— aaa 
COUSIN OF A MINISTER awe 

2nd. COUSIN OF AMINISTER 

AUNT OF A MINISTER 

MOTHER QfA MINISTER 


ies" SLOT MACHINE 


INVENTED HERO 
Of ALEXANDRIA-120B.C. 


RAN 160 MILES 
IN 37 HOURS 


Fresno To 
San Francisco 


Registered US Patent Office 


BelieveTtorNot! 4 Re 


NAME OF THE am 
LATIN ALPHABET 


“ELEMENT IS DERIVED FROM THE 
3 LETTERS LMN WITH WHICH THE 
FORMERLY BEGAN. 


Yer HAS SURVIVED THE RIGORS OF WARS AND THE 


E> CESEMON Near BAGHDAD 


THE LARGEST UNSUPPORTED ARCH KNOWN ~12I/c FT. HIGH BUILT WITHOUT TRUSSES or SUPPORTS “ 


RAVA@ES OF THME FOR MORE THAN I4 CENTURIES 


IT WAS PART OF THE “WAH/TE PALACE” OF EMPEROR CHOSROES OF PERSIA, 530 


bruit, bin Wished sagiets 4 


wm 


, 


LAP 
De 


~ 


~~ 


YT 


a e ’ @ 
2 - . a ee a : ‘ 


- e a) 
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2, 


Follow the Adventures of DICK TRACY Daily 


BUT THIS IS SUCH BEAUTIFUL COUNTRY, 
Sy INFLUENCE AND HERE YOU AND I ARE 
= _ STUCK IN A ROOM! 


TO SKi AND SKATE — 
OUT ON THE COAST WE 


NEVER HAD SNOW. I 
ALWAYS WANTED — 


[AND ABOUT A MILE DOWN THE RIVER, 
OF MISTY WATERS — 
I ACCEPTED MISTY'S KIND INVITATION ¥ 
TO COME DOWN AND ENJOY SOME 
SKATING AND SKIING WHILE I’M 
RECUPERATING FROM MY — Aga 


iy 


OVER THERE 1S THE FAMOUS WINTER 
SPORTS CLUB—AND RIGHT OUT THERE 
SyIS WHERE I FOUND YOUR HAT >< 
AND COAT FLOATING ON £2 


LAST NIGHT THE “SPORTS CLUB 
HELD ITS WINTER ICE CARNIVAL 
ON THE RIVER, MR TRACY, AND THE 
TOWNSPEOPLE ALL JOINED IN. 
GOLLY, DID WE HAVE _ 
= 
_ [Win THIS Six 


WAIT TO INFORM 
THE CAR IN 


FROM THE BELLHOP 
ines 


N 
THE RAFFLE LAST NIGHT) 


WE'LL BRING THE CAR TO THE 
HOTEL FOR YOU. THE OWNERSHIP & 
PAPERS CAN BE ARRANGED 
ANY TIME YOU'RE 


AT LAST You've EARNED 
YOUR KEEP, stim? you're 
COLOSSAL® PACK OUR STUFFY 
ING. 


GOSH? Dapdpy AND! WHY 
HAD 10 CHANCES ON NOT, 
THAT CAR. LET's GO PA Mis ry2 
ALONG AND SEF 


A FULL PAGE OF 
COMICS DAILY 


MORE THAN ANY NEWSPAPER IN ALBERTA 


3 UNSURPASSED 
NEWS SERVICES 


CANADIAN PRESS—ASSOCIATED PRESS—-B.U.P. 


pe Re 
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Alberta’s Most Complete Newspaper— The Bulletin 


NO SOAP! 


HERE hadn't been a single 


soap flake in the Teenie 
Weenie village for weeks. The 
Chinaman had washed — the 


clothes the best he could, but 
the tiny garments soon began to 
have a gray look because it is 
impossible to make clothes white 
and clean without soap. The 
little folk had hunted everywhere 
for the bits of soap that big 
people usually throw away, but 
the big people were short of 
soap, too. The Teenie Weenies 
could have made soap if they 
had had grease, but grease was 
just as hard to find because soap 
is made from grease. 

The Dunce didn't mind the 
lack of soap. He would rather 
have dirty hands and face than 
to go to the trouble of washing, 
but the rest of the little people, 
who really like to be clean, 
minded it Finally, the 
General called a meeting in the 
town hall to discuss.the matter. 

The Turk reported that he 
had seen a large piece of soap 
in a wash bowl in one of the big 
houses near the Teenie Weenie 
village and he suggested that 
they borrow some. The General 
a against that because he had rely warned 
against taking things from big people's houses. 

“All we need is a piece about the size of a 
pecan,” argued the Turk “The big people won't 
miss that and it will keep us clean for a long time.” 

After a great deal of talk, the Teenie Weenies 
agreed that it would be all right to borrow a small 
piece of the soap, which they would repay in the 
future. Several of the little men went to the house 


when the big folk were away. They climbed up a 


a lot. 


NO VouGH— ]( ILL Tet You 
@BuT ILL Ay \. WHAT — You 
You Tomorrow! ) CAN WOmK 


P NOTHIN St 


<OeNCGMNIG CICCOVIGS 


CY AM COTE >: 


bath towel to the wash bow! and began sewing off 
a small piece of soap with their Teenie Weenie cross 
When they had cut through the soap as 
far as they could with the saw, they tried to pry off 
the piece with a Teenie Weenie ax. Just as they 
broke off the piece, the cake of soap skidded off into 
the bowl, which was nearly full of water. 
“We'll have to get that soap out of the water,” 
said the Old Soldier. “If we leave it there it will 
soak up in the water and be lost.” 


cut saw. 


WIOUS = NO - his T 


t Hore pe 
ed 


THATS Awele 
WGH, BUT j SHOVELS OUTS Wwe! 
el ¥ 


. 


BUT wiia 
HOT Cro 


IM FOOTEN / 


Seo O1708e 


Ht was decided that the best way to save the 
soap would be to remove the stopper and let the 
water run out of the bowl. The men tried to pull up 
the stopper by the chain that was fastened te it, bet 
they couldn't move it. Ht was necessary to fetch 
Teenie Weenie block and tackle, and even then it took 
all their Teenie Weenie strength to pult it free, & 
took an awful lot of work to get that tiny pisce of soap 
but little people have to work just as hard for little 
things as big people have to work for big things, 


FREEZN QIT— )SLES See W Cc 
How Abr A HOT Je OF Your!’ 
CHOCOLATE * 


~ 


| i : een 
*\ shiny y 
n 


ne * as i 
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“STEVE CANYON” — Daily In The Bulletin 


AND WHY HASN'T SENORITA 
YOUR. EXPORT INVENTORY ) CALHOON, 
INCREASED SINCE THE / EET EES NOT 
END oF THE WAR? POSEEBLE To 

FIND THE 
LABORERS ! 


WITH A LAZY BUT THE WORK THE AVERAGE CHILD 


COULD LEARN ALL THE 


OAF SLEEPING IN | REQUIRES SKILL, 
EVERY SHADOW ? / SENORITA! THE HEADWORK THIS 
DON’T BE SILLY! / DEPENDABLE ONES| | OPERATION CALLS 
g WENT OFF TO THE = FoR... 
CITIES DURING 
THE WAR! 


. WE'LL DROP IN ON comes a 
1 - 
SORRIER, BOSS! ] MY NEXT PLACE AND CODE TO SENOR PLUMA THAT THE 
ANY ORDERS 2 / TRY TO LEARN WHATS YANKEE Wo vm - 
ad KEE WOMAN-OWNER DESCENDS 
HOLDING UP PRODUCTION ’ pap gam v 
THERE | THESE FAILURES BY POWERFUL AIRCRAFT UPON HER 
SEEM to FOLLOW A PLANTATION NO.2 WITH A CREW OF 
PATTERN ! WEN... SHE IS VERY ANGRY... 


ANY OF THE CREW \ LIKE Your ATTITUDE 
MEMBERS MEANT ]OR THAT OF Your 
MEN ! You'Re ALL 
TOO FLIPPANT!. TLL 

HAVE MORE RESPECT 


AND HER PARTY ARRIVE, 
WILL DIVERT THEIZ ATTENTION 
THE CUSTOMARY MANNER... 


B- 


’s Finest 


ENS 


mics Every Day 
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GAD! THOSE OF YOU WHO 
PIPES SHOULD BUY BETTER 
TOBACCO +~~ THIS MIXTURE 


y 
/Wa\\\g 


DID LT EVER TELL 
YOU ABOUT THE 
TIME L WAS 

BEHEADED 7 


4 


Wass — 


COUNTED AND TLL 
=| THE DICKE 


x. WHY, 90U LITTLE TRAMP 5S 
7 THIS CANDY ON YOUR 
CHOPS? HAVE YOU BEEN 
PROWUNG NTO SOME 
CANDY SOMEWHERE? 


HOW WASTEFUL HOW MY GOODNESS! YOUR SISTER Vc 
VERY WASTEFUL! AL CERTAINLY MU6T BE DEVELOP 
Ves he , . 
@' lie h A i J ¥ C is OsiTy 
WESE SWELL ; 5 A STREAK OF GENEROS ss 


 ) e se) 
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With Moon Mullins Every Week-Day 


'T WAS WRONG OF | SG \T TAKES COURAGE 7 
YOR JO CHOP THE TREE or IF 


BE HONEST @U 


[{ Wet, GOOD TANG 17 ) 
WUZST YOU ‘CAUSE 
1D BUSTED YA WW 


PICTURES — A Full Page Daily In The Bulletin 
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Little Orphan Annie — A Daily Bulletin Feature 


MPORTED JOB! ISNT SURE! ITS A COST TWENTY THOUSAND T euT your. 
IT A BEAUTY? ITS SWELL JoB! NEW! IM MAKING BIG : FIVE Times 
GOT EVERYTHING! DOUGH! GOT TO LIVE UP 
AND WHAT & SARGAIN ZARDS TO MY POSITION WORL( 
€T FOUR THOUSAND! GREATEST CARTOONST 
~ i YOU KNOW. ANNIE! 


SPENOW 
eS MucH 
REATE 2S YOURE TAKIN 


Jig (NEY. MAKES ‘THE MARE GO™+. 
(T ALSO SEEMS ‘TO MAKE 

TIX ‘TOK Go HAYWIRE! BUT HES 

HAVING FUN, SO FAR =~ 


1M INVESTING! euT How ¥ EVEN IF YOU Mac OH. 'M ONbY 
SURANCE! THAT oft CAN YOU A HUNDRED “THOUS ANT BUYING A FEW 
WELL STOCK | GOT MY / Pay FOR THIS YEAR. AT TH THINGS ‘THAT 
AD PAL. SAMMY SNERT T ALL RATE YOURE Goi | REALLY NEED! 


TiK TOK? YOULL SPEND Two WHEE! “THEY'VE 
HUNDRED THOUSAND! comet 


YEG, GREE! FROm Her 
FOLKS WILL KNOW &7T 
THAT [mM SOMERG: 
BIG SHOT IN Mw 
WORLDS GREAT 

HA! FAME! TLL BE ¢ 


I 1M YOUR BEST  \yeS BUT vou 
FRIEND AND HAVEN'T | HAVEN'T 
| WE SWORN TO = | ANYTHING 
EXCHANGE SECRETS?) UxE THAT 
. TO EXCHANGE 


TRUFFLE, THE 
MANUAL TRAINING 
TEACHER? Say! 
HE'S A Pa OF 
MY BOY FRIEND! 


SURE! HE WORKS) = fT's 
IN THE BANK. | POSTIVELY 
ISN'T IT GRAND? | PERFECT A 


aor 


7 \ 


WOULD you J 1 THINK 
BEVEVE mT TRUFFLE 
M&_ WINTER ABSOLUT 

| WINKED AT ME WONDERFUL \ i 
"a \ BUT HANDSOME: / 


Every Day in The Bulletin — Gasoline Alley 


| 
. 
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ica rg ‘PUMPKIN PIE CREAM PUFFS * . a 
One large tin pumpkin, 1 cup) Brimg to a boil 5 tbsps. short-| W ° Co A cl 
D sserts brown sugar, 1 heaping tsp. gin- | ening, 1 cup water, add. quickly eight of mmon rti es 
ger, 1 heaping trp. cinnamon, %/1 cup pastry flour and 16 tp.; Almonds—1 cup, chopped, 3 ounces; Allspice Berries—6 table- 


RAISIN PIE 
One Ib. raisins, washed wtll, 1% 
cups brown sugar, % tsp. nutmeg, 
1 tbsp. butter, 3 cups hot water. 
Put on stove and heat, then add 4) 


tbsps 

When thickened put in pie crust} 
and bake i 
Chasen 


tsp. mutmeg, %4 tsp. mace, % tsp. 
salt, 4 eggs, 2% cups milk, 1 level 
tbsp. melted butter. 


| baked pie crust in oven at 375 


deg, F. for 10 minutes, then re- 


of flour mixed in water.| duce to 325 deg. F. for 25 minutes, | 


Serve witn wnipped cream, makes 
2 large pies. 


Mom gets thanks 
when there’ cocoa at bedtime; 
Mom gets ahug 
when the cocoa is FRY S/ 


Children prefer the richer choco 
date flavor of Fry's! 

It's so nourishing, too. . . soothes 
and relaxes at bedtime, an extra 
good-for-them chocolate treat! 


FRY'S FAMOUS RECIPE 
FOR CHOCOLATE SYRUP 
24 cup Fry's Cocoa 
34 cup sugar 
3 cup boiling water 


Mix oh *s Cocoa and the sugar. Add boiling 
water slowly, while stirring. Boil for 1 minute. Put in 
clean, dry jar—cover, cool, store in ice box. 


That's all there is to it—and you have a wonderful 
sauce for ice cream and other desserts all ready for use 


atany time! 
To mahe chocolate 
syrup to a glass of milk. 


Tim | .. «sem Mae eea| 


° 
milk — just add a dessertspoon of 


ee lea OB 


| salt. Stir with .a wooden spoon | 
{until mixture leaves the side of 
| the pan. Remove from fire, ai-| 


Bake in unD- jow to cool somewhat. then add| 


four eggs, one at a time, stirring 
after each egg is added. Drop 
by spoonsful or from tube bag 
/on greased pan in little mounds, 
bake im hot oven at 450 deg, F. 
for 20™ minutes. Then at 325 deg. | 
F. for 25 minutes. Fill with whip-| 
| ped cream or custard. 


GINGERBREAD 
One-half cup shortening, 1 cup) 
brown sugar, 2 eggs, % cup mo- 
lasses, % tsp. salt, % tsp. cinna- 
| mon, % tsp. nutmmeg, % tsp. ginger. 
1 tsp. baking powder, 2 cups flour, 
23 cup of boilimg water, 1 tsp 
soda. Method—cream butter and 
|sugar, add molasses, salt, nutmeg, | 
and cinnamon. Pour _ boiling 
water 1 level tsp. baking soda and 
add to first mixture. Add flour 
which has been sifted with bak-| 


eggs well beaten. Beat all well. 
Line the tin with heavy brown 
waxed paper. Bake in a moder- 
ate oven 325 to 350 deg, F. for 
40 minutes. Can be baked in one 
large, or two smmalier tins, and 
layers put together with any de- 


sired filling. Gingerbreads may 
be varied as desired. Raisins, nuts, 
peel cherries or melted unsweet- 
ened chocolate, meay be added to 
the batters. Hot gingerbreads 
cut in squares mmay be 
with a sauce as dessert. 

s 


served 


LEMON CUSTARD PIE 

Grate rigd of ome lemon, squeeze 
juice of 1 lemom on 1% _ cups 
sugar, butter size of an egg, 1 
| tbsps. flour, yolks of 4 eggs. Stir 
first part as cake, pour over it 
one pimt boiling milk. Let cool 
and add stiffly beaten egg whites. 
Pour imto unbaked crust, bake : 


open pie. 


“* 2 


JIFFY PUDDING 

Pare and slice thin 4 medium 

size apples into a bake dish. 
Sprinkle with brown sugar, dash 
of nutmeg, and dot with butter. 
Roll fime 8 graham wafers, mix 
with 2 tbsps. sugar, dash of cin- 
namon, scant % cup of butter, 
place crumb mixtzare over apples, 
and bake in moderate oven, about 
20 minutes. Serve warm with 
cream. 


Weights and 
Measures 
Two eggs are equal to one 


One pound of brown sugar 
or one pound of white sugar is 
equal to one pint. 

One pound of butter, when 
soft is equal to ome quart. 

One Ib. and 2 oz. of Indian 
meal is equal to one quart. 

One Ib. and 2 oz. of wheat 
flour is equal to one quart. 

Four large tablespoons are 
equal to one-half gill. 

Eight large tablespoons are 
equal to 1 gill. 

Sixteen large tablespoons are 
equal to one half pint. 

A commmon sized wine glass 
holds half a gill. 

A commo sized tumbie: 
holds half a pint. 

Four ordinary teacups of l- 
quid are equal to one quart. 


spoons, 1 ounce; Beans (dried)—4 cups, 1 pound; ESread Crurmbs 
(dried)—1 cup, 2 ounces; Butter—2 cups, 1 pound; 2 tablespoons, 


lounce; size of an egg, 4 cup; 
ounce; Coffee (ground)—4% cu 


Celery Seed—6 tmbiespoons, 1 
ps, 1 pound; 4 tablespoons, 1 


ounce: Corn-meal—i cup, 6 ounces; Corn Starch—3 cups, 1 pound; 


Currants (dry)—1 cup, 6 ounces; 


Dates—1 cup, *% pound; Eggs— 


10 without shell, 1 pound; 8 with shell, 1 pound; 2% unoeaten, 3 
tablespoons; Figs—1 cup, 1 pound; Flour—4 cups, i pound; Lard 


—Same as butter; Lemon—Juice of 1 averages 3 
grated rind, 2 tablespoons; Meat—2 cups meat chop ged, 1 pound; 


Macaroni--3 cups, 1 pound; M 
ounce; Nutmeg—1 average, grate 


tablespoons, 


1 
% 


ustard Seed—4 tz blespoons 
d, 5 teaspoons; Nusts—l cup, 


pound (more or less); Oats (rolled)—4%4 cups, 1 pound; Orange 
—Juice of 1 averages % cup; Prunes—2 cups, 1 poxmnd; Potatoes 


—4 medium, 1 pound; Raisins—2 


cups, 1 pound; Race—2 cups, 1 


pound; Salt—2 cups, 1 pound; Suet—4 cups, 1 pounc2; Tea—1 cup, 


2 ounces; Sugar (brown)—3 cups, 
granulated, 2 cups, 1 pound. 
MEASURES— 


1 pound; icing, 3 cuaps, 1 pound; 


16 tablespoons—1 cup; 1 gill—'2 cup; 2 cups—1 pint; 2 pints— 
1 quart; 4 quarts—-1 gallon; 8 quarts—1l peck. 


Salmon Casserole | 
One large can of salmon, 1 can 
of peas. Take skin and bones from | 


salmon, put in casserole, then put) 


potatoes to fill casserole. Pepper 
and salt and dot with butter. Put 
enough milk with juice and pour 


over it and bake. 
* = * 


PLUM PUDDING 
One lb. seedless raisins, 1 lb 
currants, 1 cup cream, % Ib. of 
suet chopped fine, 4 eggs, well- 


beaten, 5 cents worth orange peel 
1 tsp. of ground cloves, 1 tsp. 
cinnamon, 1 tsp. of soda, 1 tsp. 
of nutmeg, 1 cep brown sugar, a 
little salt, 9 cups flour. Boil four 
hours. 


DEDICATED TO YOUR 
BEAUTY 


FAMOUS 


“Carroll 
Gwynne” 


' 
COSMETICS 
and 
PERMANENTS 


of lasting loveliness! 


alfeen’s 


BEAUTY SALOON 
10399 Jasper Ave. Phone 21473) 


/ 


PORTRAI 


WITH 


me tsonalily 


a 
M:Dermid 


O0O240 -10 


Meu 


Qa. fF § © BttAtL) | 


| at bedtime is a good 


If you have odd bits of scented 
soap ieft over, sizece you cannot 
very well use thema in your shaker 
to wash dishes, pzare them thin— 
a potato or apple—peeler does the 


ing powder and ginger and the) peas on salmon. Put enough raw) job very well—_and@ put them in a 


bottle with hot water, shaking oc- 
casionally. The resulting jelly will 
come in very handy when you need 
to wash a few hamkies or undies 
or as a ready-made shampoo. 


17 Grandchildren 


“Many marvel at my energy,” says this 
“pepe ae gs who ruzes her home and 

s plenty of time eft for fun. “I 
learned long agothat taking Bile Beans 
way to keep fit 
and trim!’ 

Don't allow toxic weaste, caused by 
too much rich, fatty f<@od and too little 
exercise, to aar eystem and 
SLOW YOU ,IN! Bile Beans, 
taken at bedtime, etaismulate the liver 


are 
eg pilie in Great Britain 
—by far! the ome and only Bile 
ne from your druggist today— 
resolve to keep youtiefully active and 
fit from mow on. 67 
Over 7 BMlillien Boxee Cieed Last Your 


BILE BEANS sic: w: 


IS 


} 


qayenee 


\r 


re 


Studios Ltd. 


1St STREET 


E MONTON 


Gevae yas 


FORECAST: SNOW ENDING, * * PhP MLN EL? romeo te = beads Otevnntt mate IB athena nent aio, Heit 
¥ 
co] —_—-—- EDMONTON BULAILETIN ~— EFDYONTON ALARERTA. FER 2 1017 EDMONTON JOURNAT - —_———- - - PrAOE THREE 
' r Cream Puffs 
ee enus Star F } | One cup water, & cup butter, 
es | cup flour, 3 eggs 
Stra rey Shorteshe | Put the water in a saucepan to 
a : boll, When boiling, add butter and 
- Two - flour, rs a sugar stir in the flour. Let cool Whea 
oan ee eee : ~~ cold, add the egas well beaten 
. is — shortening ege Reat all thoroughly and drop . 
bape m 
rons + wredient together to buttered tins, Bake 20 minuios 
=! gre< ms 
chop : fat. a id beaten and in quick oven. When cool, slit with 
f adc ‘ sha . i Th 
milk. Bake in 1 round layer cake Ms on’ knife, fl with whi; 4 
tin Over temperature 350 de “a 
grees F. Sp) while warm, but 
ter rations permit, and cove Two - gee . ane 
with crushed fruit sweetened to Fee ee eee 
taste. Save few large berries salt, 3 taps. baking powder, Sift tos 
< § w kh gethe ‘ ‘ % cups brow 
to put on tep after whipped cream eee oo - hd ap Rp rchateg 
(re tom of batite has been sugar (less will do “% cup short 
spread < top portion of cake ening, 23 cup of milk, and 2 tain 
’ ‘ey vanilla, Beat for about a mi 
Cocoa Cup Cakes then add 2 oges and 1.3 cup more 
_ “Se . rder given and milk Reat about two minute 
4 1 im orde _ > 
Rake ayers < 7 ogethey 
Pp do not stir until every ingredient _~ mall and put togethes 
is mided, then stir briskly for Wh buterscotch icing 
severa mimuites 1 ege % cup ” 
cocoa, % cup good shortening, 1% range the hot cooked rice in the 
cupe pastry. Sous % cup rich bottom and around the sides of a 
— : A ton ‘enatiia u tp well-greased = three-quart heatre- 
sou rilk i a, ” $ sistant glass cCasset . Pour the 
salt 1 tsp ore - “ cup curry of lamb in the center of the 
sugar cup hot water rice in the caaserol« arrange the 
Deviled crab—idea|l hot-weather treat Bake in paper cups set in muf slices of onion on top of the meat 
Sea food as a main course dur. spoon lemon juice, % teaspoon | fin Ds ss in moderate oven for oe bake in a moderate oven (350 
ing these days is a very delicious | salt, butter or margarine, paprika, | bout 15 me b degrees F.) about 20 minutes 
idea. Try this recipe | Melt butter; add flour and sea a | Garnish with parsicy and serve 
Deviled Crab }sonings, stirring until smooth. Add Chinese Chews The hot dog goes to a party, *! once 
milk gradually. Cook until thick-/ One cup dates,1 cup walmuits, 1 all fixed up as a table decoration 
. No eh 6) ai . a — a on nn Fe brown sugar, % cup filour,| such as — — Other = 
hree tablespoons butter, 3 flake crab meat, mushrooms, | ; teaspoon baking sowder, 2| S!9NS are easily made—and eaten 
tablespoons flour, 2 teaspoons parshey, and onions; mix well. | eggs | teaspoon salt : | _- 
a on cape hep) of ae gy in buttered shells or rame-/| Combine dry ingredients, add Curry “aaron Rice 
enne, % teaspoon easpoon | kins }dates and walnuts, Stir in the em 4 
minced onion, % teaspoon pepper Top with crumbs made by com. |eom which have been well beat Six tablespoons of shortening 4 
1 cup milk, 2% cups cooked crab i “fine ‘ushed rn flakes ” < : " (chicken fat, sala “te 
jae % cup deegpet mushrooms ae eee eee ‘Te -m on juice and we Seread Sits on a baking sheet cup <naeeed Gonen, Ary cuba chop a = 
1 tablespoon chopped parsley. | sprinkle with paprika Bake wn StS oven for 10 minutes ped celery, 2 teaspoons salt \n 
Coumh Mune Tee een nave’ Bake in moderately-hot oven |Cut in narrow strips. Dust fine teaspoon pepper, % cup flour, 1! ee reeze 
flakes, 1 egg yolk, slightly beaten, |(400 degrees F.) about 10-15 min- | SUéar over gs 5 a teaspoons curry powder, 1 cup 
% teaspoon dry mustard, 1 tea. utes, or until golden brown beg | boiling water, 4 cups cooked lamb qe 
4 —— Delicate White Cake }cut in small pieces, 2% cups lamb 
| Maple Syrup Cake | Two cups sifted cake flour, 3/ stock, 3 tablespoons lemon juice the talked about 
tsps. baking powder, % tsp. salt,|4 cups hot cooked rice, 4. thick 
> sugar % cu " . . c 
| 1 cup brown sugar, ape ne Ae ge yg? Bo nadigenyy PP yy me fipane. od HOME FREEZER 
@ a 2 egg yolks beaten, 1 tbsp. | . s. ups sug I } 
aw ee ww naple syrup, 1 tsp cinnamon jar, % tsp. vanilla, 23 cup milk,| Melt the shortening and cook @ SAVES 
Applesauce Cake | 44 tsp. cloves, % cup sour milk | 4 nae . . ic iS one iene and seeupes FOOD - LABOUR 
, 3 % with 1 tsp. soda dissolved in it,| ix and sift four, baking pow y in the shortening until they Wy -« one ° 
One cup brown sugar, *2 cup . wie Pe oe ts cup chopped nuts|der and salt. Cream shortening | almost tender. Mix together MON} VY and TIME 
. j » ‘ | p » » . 35 " : ’ ry 
butter or shortening blended |may be added. Mix in order| until soft and smooth and gradu- payee oo Sere flour and curry . dita tarenaligeewtap-erly 
thoroughly; 2 eggs, 1 cup apple-| given. Bake in moderate oven. ally add 1 cup sugar, creaming Pete | add a? the vegetables and You have more good food—and 
2 R 3 a ‘ shortening, stirring until all the more inds of food in your home 
sauce in which has been dis-| » ore until fluffy. Add falvoring. Add | ingredients are ‘ ae ready to use at any all 
solved 1 tsp. soda, 1 tsp. cinna- Jelly Roll—My Favor'te flour alternately with milk, beat. | add the peaher water re) otic at lower cost! 
' ; . a F : . 
1 te 1 ns,| Three eggs well beaten, % cup) ‘DS until stiff. Gradually beat in | tentie FOR INFORMATION 
1 he hay “flow sifte sa th|of white sugar, 2 tsps. of baking|"@™aining 1-3 cup sugar, Fold comsraanly until a smooth paste ts Phone, write or call at 
aang . oa der, % cup flour, flavor-| thoroughly into cake batter. Turn | Made. Add the cut-up lamb and 
42 tsp. baking powder. pow ; ® % jlamb stock to the curried vege 
ses ing. Use a long narrow pan, turn|imto 2 layer pans and bake in| tabjes and stir constantly until the | 
: ode > , 375 > | ri " “_ ; , 
Chinese Chews |out on a towel that has been wrung | ™oderate oven, 375 deg. for about | sauce is thickened. Add the lemon | Utility Sales and Service 
¥y sale anc “ c 


4 cup pastry flour, 1 t bak- !out of cold water and spread with 
wa canis % i. oe cup jam or other filling aad roll im- 


white sugar, 1 cup dates, chopped; | ™ediately. 
1 cup walnuts, chopped; 2 eggs. | 
Mix and sift the flour, baking | 


o La * 
Strawberry Shortcake 
Three cups flour, 3 tsps. bak- 


sugar. Add chopped dates and | or shortening. Mix in butter with 


pan. Bake in moderate oven | 
hour. Out in square while still butter and mashed berries with 
warm and roll in icing sugar. apne. 


Here’s Happiness for All the Years 
To Come 


New fields of educational opportunity greet your children every 
year. As you plan these exciting mew excursions for your 
children, be sure they begin or renew their delightful contact with 
that universal language, MUSIC. 

Through music, your children can gradually acquire a wealth of culture. 
At the keyboard of a Heintzman piano, your children will experience 
new pleasures and accomplishments. 

Heintzman erjoys a long musical association with young Canada. 


HEINTZMAN & CO. LTD. 


MAKERS OF FINE PIANOS FOR NEARLY A CENTURY 


10139 Jasper Avenue. Phone 25963 
' ; 


A coronary thrombosis attack suf- 


ne DEREVEO Wry st ce 4 ee 
cose @ week ago was the cause of 


car two days before being found 


ntthdmanmewe 


Serve with cream or milk } 


powder, salt and combine with ing powder, sifted; % cup butter | 


muts. When well mixed add beat-| flour. Add 1% cups sweet milk and 
en eggs. Mix well. Spread a-|1 egg, beaten. Mix with spoon and | 
bout % inch thick in a greased | cook in two round cake tins. Cook 


like biscuits, Open and spread with | 


| smooth Lastly, stir in 1% cups | One Block 
| cake flour that has been sifted | West of 
with 2 tsps. baking powder. Bake | Post Office 
slowly in an unbuttered tin. 

* * * 

Oat Cakes 

Two and one-half cups fine) 

oatmeal, 1 cup flour, 4 tbsps. lard, 


/2 secant tbsps 


freed “of rent control, 
These changes become effective 


20 minutes . 
utes. juice just before removing the 10507 82 Ave 


2.9 9 curry of lamb from the heat Ar-' eeene . ae 
Sponge Cake (Never Fail) vlig enone 
Beat 5 eggs until thick and | - oe 
lemon colored. Then add 1 cup mt ’ . 
granulated sugar and 1 tsp. of | Furnishing Hundreds of Homes Yearly 


warm water and again beat until | 


Sugar, 1 scant tsp. | 
baking soda. Mix dry ingredients 
throughly and add enough cold | 
water to roll out, Cut in size desired, | 
then cut in four and bake in mod- | 
I cut them like cook- 


AWNINGS 


For Your Home - Office - Store 


furniture 


—K Le, 
¢ WOUSE OF PERSONALIZED SERVICE 


erate oven 
ies also. 


Beautify your Home, control 
the heat in your rooms and 
protect your drapes and fur- 
niture from fading by having 
lovely awnings installed NOW 


@ New Patterns! Colors! 


@ We Measure & Instal 


@ We Estimate Free TROPIX 


VENETIAN 
BLINDS 


They are made right in our 
factory to fit your special 
needs. See us for estimates 


CANVAS GOODS OF ALL KINDS 
TENTS — TARPS — DUNNAGE BAGS 
MADE UP TO YOUR. CROER 


|_ North West Tent & Amnive Co. 


9921 Jasper Ave, Phone 2281 


“| Churehill, 67, younger brother 0’ 
| Winston Churchill, died at his home 
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Pace roe. —————— ss CLT — SOXTON «AL BEFTS 


Pecans Give Squash Rich Taste 


Pecos end crenge juice Give 2 come Soussh 2 Gierent teste. 
Squash, packet wifh vEamiz A \sguash i 

tesponds t© good recipes B's one Doms @ inte cubes. De with 
sprankic 


ef the mex popula of wime & ; wth = alee one ad 
vepeabics bollimg water Place piece 
Accor Souesh wrth Pecans anc creased paper ower top Bake 


Crenpe June 
Three acorn squash cot im halves. % of a= hour te 1 how 
pecem: 1 crampe. jure ape rind der 
beret of suger hotter SL the bellow of carck section 
Acrenpe acurm squash cu @ 2 3 
balees. @ 2 baking dish Cover whawever mes 
bomoem of dish wihh bet waier FO wkb this me 
bollows of sguash wih peren table piping 
mest. halved @¢ chopped Spriz- T 
&i orange Suice and greeted orange Steam sQuaST 


over bot water 
fiance over top Dot tops gewerousiy peti tender—ané for this, squash 
mex 


wrt butter. Place 2 she of brown : 
wrapping paper over top. Bake copes When 
én moderste even Sw depress F) y» . 

% t 1 hour untill tender S S 


a 
Pie Baked Harc-Shelied Sowssh coinkie steamed squash ee ye yey 
Gne Hubbard squash ¢ table cuger. or Grime bomey over top . 2 2 
« 


Speoms buler of bacon fat sak. Sprinkle lightly with nutmeg 


Perper paprika powdered mace. Dot top with but 
Cut squash im half remove seeds ter) 380Brewe lightly under broiler 


enc scimgr imide Cut agam =-E beat Seve 29 ome 


HAMBURGERS 


Dip Dor 4 shoes wf either stale or] Four thee buter, 3 cbspe flow net paehee 2 Gin genelin, 2 tap a wae tee 
fest iresé i= waler sgutese 1 cup milk 1 cup grated cheese, % jjegves 1 cup tomatoes, 6 cuPs DOU- Place the chopped gar 
water out and mir with & Th of isp sel, % top mustard, 3 ege ing water, 3 pimientoes, cut fine lo ‘ 
hamburger. 1 ege 1 grated or em yolks. 3 egg whites Melt the bui- Method: Cut the chicken into port- m 
fee omen, 2 or 3 thspe of cotswp ter in 2 sauce pen até flour, when 


enc sek and pepper to taste You smooth adé milk. ——-, contend, 


Form ime fst patties and fry like ~~ oe 
Somtugen. Serve alle het. MEAT SOUP CASSEROLE 
WEAT LOAF Two o 3 Is fround steak. 


cat 
PF.) then of onions; repeat Top wi 


large onions from sticking add the pimientos 
tim vegetable Guring the last 15 minutes of cook- 


—— JOURNAL 


FRENCH GOULASH 
2 cans of 


Two Ibs. hamburget. - 
spaghetti, 6 green peppers. pg 

ea thin. 3 large onions, © ice thin, 
a cea cup to taste 


bread crumbs, salt 
cup peppers in lard or 


one. Then add 


ree 2 ne - © 


Pry onions anc 


“ ofl tif wel 
a ~ ‘the onions and 


war hamburger tc 
— peppers and cook till the red is out 
ae at n casserole 


of the meat, then put 
M4 put spaghetti on top then bread 
| S$ erumbs, bake 1 hour till the top ss 
brown. This will serve sx 
. 


| ** 


MEAT LOAF 


One and one-hek cups small One Ib. hamburger, % Ib. pork 


learrous, 1 cam (20% ounces) com sausage, Gry : ‘ : : 

cream of mushroom soup cyumbs, about 2 cups of muk, 1 on 

% cup milk o@ water, % cup coers n. 1 egg, salt and pepper 

bells chopped walects, 4 cup sof “eS 

breed crumbs. 1 thep. meat crip TO COOK STEAK 

pings. margetim@e of butter we greased hot frying pan Dip 
Wash the onions and peel them. a cteak in flour and put in fry- 

then boll them ip plenty of salt Season with salt, pepper 

\eé water umil tender Scrub i .W4 e4 onion over it Let fry 

ge ag agree —"—— ebunks nti] well browned on both sides 


cream © 


the wegetebles are tender, drain 
the onions, but do not drain the 
ts (there should be very little 


TO FRY CHICKEN 

ice young fryer. Cut up 
w prefer. Wash and Grain 
h flour and salt 
aste. Use meat drip ppings 
butter and half drip 


in s cassercie put firs 2 layer of 
Tels. then of the soup mixture 


is nicely 

“putiered crumbs (beat the cr frying pan 
pr butter or margarine if a 2 . in the 
skillet, sé crumbs. and stir sill * me ‘a eg 
vel ined Bake iz 2 fair bot |oven unt tender. iake the in 
oven (400 deg F.) until the mixture sredients from the pan and make 
er D man 


is bubbly and the crumbs are your gravy in your usual m 
browned Four servings 


Cau i fiower- Rpeaiat Cassere 
(Serve Six—Eignt 
One cup spaghetti. 2-inch pieces 
1 small bead cauliflower ‘abou! 
3 cups flowerets, 2 tbsps mild 
ored fat 3 itheps flour 1 tsp 


anc onions, pepper 


SPANISH RICE WITH 
CHICKEN : eee 

One chicken about 3 Ibs. % cur SAUSAGE ROLLS 

olive ofl 1 clowe garlic crusbed One clove garlic, 3 

a onions chopped fine, 2 green pep 1 Ib. sausage or 1 

choped fine, 1% thsps salt. * | pork tsp. black pepp 


water and allow to star 
: tes; then strain the water 
105 (Sites Beat the oll im 2 large Season the sausage or pork with 
kettle and brown the chicken add the black pepper, red pepper and 
the garlic. onions and green peP salt and mix well. Add the hot 
pers and cook about 5 minutes waiter and when thoroughly mixed 
AGé the salt. pepper. paprika. bey shape the meat into smal! rolls 
leaves and tomatoes and cook 15 Broil or fry until] well browned 
minutes AGd tite Doiling water and ese 
2 cups of rice which has been wel! LIVER PATTIES 
| wasned and draimed Cover kettk One liver (beef or lamb), % 
— cook slowly about 1 hour stir- , chopped onions, % cup fine 
img ocasionally to prevent the rice cr cker crum bs or bread crumbs 
% tsp. pepper, 2tbsps 
eggs slighely beaten, $ 
ing. Serve on 2 bot platier. place thsps sh wiening to fry them 


theroughiy ané pack in Tice im 2 ring around outside edge in. Remove membrane from liver 


4 * i . 
and —_ a anc rest of iD and grind coarsely. Mix ground 
gredient mire. Garnish with liver with onions, crumbs, salt 


| parsiey and ee not pepper, milk and eggs Melt 
shortening in frying pan until h 
BAKED SAUSAGE hon deup ditciae ae te Gi 
' then dro nixture im by table- 
aS One Ib. sausage. Cover with wat- spoonfuls Fry until nicely 


Stephenson 
Agencies 


you 
“the Lowest Rate 


at which 


Good Insurance 


can be sold” 


. « « .don't wait fora fire to start ..... 
INSURE NOW! 


FOR INFORMATION ON ANY 
TYPE OF INSURANCE .. . Call or write 


HUGH R. STEPHENSON 


Agencies 


Wawaness Mutual Insurance Company 
Phone 25267 or 26911, 405 Bank of Commerce Bidg. 


itaateaa 


ler and boil 2 minutes Drain. place browned on both sides) Makes 
‘2 CESSET ine add salt, pepper, about 18 patties 

Sprinkle with catsup. Bake in mod he es 

q sary ad CANADIAN MEAT PIES 

_ amount yo while baking This Three Ibs. pork (not too lean 
makes 2 scxOus gravy. chopped, 2 onions chopped, 1 tsp 
Salt, % tsp. pepper, % tsp. paprika 
. pastry. Method: Mix onions, salt 
One cup finely chopped carrots. 1 pepper and paprika and meat. 
smal ODL chopped, 1% Ibs. ham- Place in saucepan, cover with wat- 
salt, 2 little pepper. er, and let simmer for 1 hour When 


Put in casserole, decorate mixture into individual pastry | 
bacon on top. Bake 1% hours shells, cover with a top layer of 
in oven temperature 350 deg F. pastry and bake for 15 minutes in| 
' @ hot oven (400 deg F.) 


4ei 34482 


pread or cracker) 


tsps 
1 egg. beaten, & cup bread crumbs the meat is cooked it should be dry 
% cup milk Put together and mix but rather moist. Put the mea’ 


a ics a 


LIVER AND BACON 

Place sufficient fat im frying par 
just enough to iry. Chop an on 
quite fine and let & be cooking 
while you fix liver. Cut liver 
small strips and bacon likew .. 
When omioms are cooked to the o- 
sired stage, add bacon and je: 
cook, then aéd liver. Stir this mm), 
ture until # is cooked throuc> 
Then sprinkle a litde flour ove- 
this and jet brown, stil] stirring; 
When this is done, add enough « .:. 
er to make €ravy. Makes a de 
jous dish for a vegetable dinne- 

*- ef 
PICKLED PIGS FEET 

Clean pigs feet, place in stone 
jar, cover with brine made by <.: 
solving 2 Ibs. pure salt in 1 ¢a 
water. Let stand 10 days. Ren 
from brine and seak in cold wee: 
3 or 4 hours. Drop feet into ho: 
water and cook slowly until tende- 
(not until bones separate frov 
fiesh). Pack into hot jars and cove: 
with boiling spiced vinegar T 


n make spiced vinegar use % ¢c: 


jon vinegar, 2 theps. grated hx 
radish, 1 bay leaf, 1 small red pep 
per pod. 1 tsp. black pepper cor: 
1 tsp. whole all-spice 


CHINESE PEPPER STEAK 
Cut 1 Ib. flank or round steak 
+ in. slivers. Season with salt an 
pepper and roll in flour. Shake 
excess flour and brown over 
flame in 4 tbsps. off or fat d 
large onions cut in thin str 
green pepper cut im strips, i 

celery sliced in thin strips. Add 
cup beef or chicken bullion! 2 cutx 
in water). Cover pan tightly ar 
cook over moderate flame till ves< 
tables are tender. To thicker 
sauce, blend together 2 tbhsps 
starch, % cup water and 2 isps s 
sauce. Add to pepper steak a: 
cook a few minutes more, stirring 
constantly; till juice thickens. Serv< 
mmediately with hot boiled ric 
Serves 4 


> > o 
CHICKEN PIE 
Put stewed chicken and gravy 

baking dish Cover with biscu 
dough and bake im 2 hot oven A: 
kind of meat, cut in pieces, az 
gravy,makes a nice meat pie in 
way. A few partly boiled px “ 
or carrots and onion may be added 

- > 


BARBECUED PORK CHOPS 

Fa ye rib chops, 2 thsps. flour, 2 

bsps. prepared mustard, % cup 
aaa onion, 4% tasp. cloves, 1 ts5 
salt, % tsp. pepper, 2 tsp. sauce, 1 


chops slowly, 
Add flour to the mustard to make 2 
paste. Add remaining ingredi¢nts 
biend well and pour over meat 
Cover and simmer slowly for 1‘: 
hours. Serves eight 

> _ > 

CREAMED CHICKEN 


Make a white sauce. Season we!! 


| with salt and pepper. Add chopped 


cooked chicken and cook until sauce 
is thoroughly hot agair. Beat 1 
egg yolk with 2 thsps. milk and add 


M<LARENS 
HI-HO 
PUDDINGS 
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. Cocoa Divinity Cake Crumbly Coffee Cake 
. 

Give Fish New A ce e Two cups flour, 14 teps dak Two theps shortening, 18 cup 

ppearan S$ ing powder, % tep, soda i tap sugar, | @@@, 1% cups Mow " 

: | ‘ taps. baking powder, % tep. salt 

sg > Cherry Cake salt, cup sugar 6 theps, cocoa, | ; tsp. nutmeg. 23 cup milk 


Sit al hese together j 
One and three-quarter cups all these tagethe then ada | Biend shortening and stlgar Ww 


= -_ . | 

flour, 2 tsps. baking powder, 1.3 a vt ae ae, 4 cup sour OF! sether, add eae and beat well, Sift 
>t r _ 

tap. salt, ‘2 cup butter or other; DUttermilk, and 2 large ¢88s.| four with baking powder, salt and 


shortening, 1 cup sugar, 3 eggs | Beat together 3 or 4 minutes, You 
m add % tap re vegetable 


spice Stir intyw «ret mixture 


separated 1 cup glace cherries ternately with milk Trou " 
% cup milk, % tsp. almond ex. | Wloring, which makes the cake | onnncod pen and cover with top. 
_ ook richer ” = » 3 Ww . ’ 
tract che This is a finetextured ping. Rake in 4 moderately hot 
| Halve the cherries sprinkle | ° we ee 4 ~ 4 ons Pape ven (400 deg F For the vide 
with four Mix same as bu'ter ee Ca ping roll \ cup corn flakes > 
cake, folding the stiffly beaten j "wy Veny fine crumbs and mix with one 
whites in at the fRst Tace Biend well 1 cup granulated | thep melted butter \ ¢ up su 
shor - . . . 
the cherries in layers on top of | sugar % cup butter or shorten i tap cinnamon. Spread ove ke 
lavers f the batter ‘ r batt ; . 
ave o he batte Bake in a ing, three ewes added and bea atte be fore t te baked 
loaf tin in a moderate oven (500 17 tt a 
“ " well wo tbsps sour cream, on¢ 
deg. F for about 45 minutes ) 7 Mountain Cake 
. tap. baking soda dissolved in on 
. Here is a recipe for Mount 
up raspberries “ ips flo . pe ® ountaia 
Strawberry Spice Cake per pe . two cups flow cake that takes a » of , 
sifted with one tsp. ground cin - — sited 
Two-thirds cup shortening ty te cream 
cup suga 2 beaten eggs, 1 cup ws Or -_ ‘ 
" meee % : Mix in order given and pour ae. Sap —— Soe cup 
Straw be y) preserves s cup so I suge > op 1 tep soda i ten 
milk, 1 tsp. soda, 2% cups flour,| into two greased layer cake pans. | weam of tartar cups flou » 
% tsp. cinnamon, % tep, nutm Bake in a moderate oven Putltep. lemon extract, pinch of salt 
% tsp. salt lavers together with raspberry Rake “% hour in moderate oven 
Cream shortening and sugar jam and ice with caramel icing Tt ie delicious j like angel food 
Add eggs and mix. Then add pres _ 


erves. Add the sour milk in which 
the soda has been dissolved alice 
nately with flour, sifted with spic 


Furnishing Hundreds of Homes Yearly 


For Meat-Shortage Days :Tunafish Puffs es. Beat only until smooth. Bake in ° 
ne Block 
Have difficulty in proving to your Combine sat: Worcestershire moderate hot oven Makes two West of 
family how good fish really tastes? sauce, onion, pepper, celery and | large layers Post Office 
Then use recipes that give fish a milk in saucepan with rice cereal | vit ae 
new appearance and add the sur- crushed into fine crumbs Cook | Busy Housewife’s Cake 
prise element to your dinner over low heat, stirring occasionally,| Sift into a bowl 1% cups flour, | 
Luncheon Fish Loaf about 10 minutes. Beat egg yolks,|3 tsps. baking powder % tsp. | 
(Serves 6) add small amount of hot mixture;| nutmeg and a pinch of salt. Rub | 
Two eggs, 2 cups flaked, cooked return to saucepan and cook over! in 1-3 cup very soft butter or 
fish (approximately 1 pound), % low heat 5 minutes longer : Add | shortening add 1 cup brown sugar | UM! ure 
teaspoon salt, * teaspoon pepper ~y ae ss 3 ya om and beat in 2 well-beaten eggs | 
1 teaspoon paprika, 1 teaspoon DU! he ry; fold into mixture. | ium % cup milk, Lastly, add a Let, 


Worcestershire sauce, 2 cups milk, Pour into greased custard cups; | er use OF Pp 4 
1% cups rolled oats, 1 teleapeda set in pan of hot water. Bake in | handful of cut dates or raisins. | ant vO ERSONALIZED SERVICE 
minced parsley moderately hot oven (425 degrees | Bake in loaf pan in moderate oven 

Beat eggs slightly and combine 4j about 30 minutes } abou 40 minutes nn ee TT 
with remaining ingredients Place ; - a SRNR 
im greased baking dish and bake = a == SESS ——E —_ ee 

6 im a moderate oven (350-375 de 
grees F.) for 1% hours, or until 
boaf is set. Serve with mushroom 
sauce, tomato sauce, or a cream 
sauce with 1 chopped, hard-cooked 


w fir 


™ Tune Fish peg fter 
eee a oe is the name to look for in Suc 
cestershire ; sauce, 2 tablespoons | _ : 
po Pt ney Sa BISCUITS... or 
celery, 2 cups milk, 2 eggs, separat- |} reall 
jE ag flaked tuna fish a 
i} bath 
noug! 
Cakes ht 
West 
Orange Fruit Cake iT 
sh ons soe aa i tae ae : 
four 1 ot easing, 2 eggs, } 1 
orange, . Vanilla, tsp e 
yal ae doa Ge om orange eee Is Our F ir st Aid 
+ ig wind oo fo Wee EE The 
Pper, ery @ @ nder 
e Sh aes mamas te oe Consideration At Sunland! rs 
beat well, Sift together the dry samen ° 1 and 
imgredients and add alternately | 4 : Epic 
Sas a ae ae toe oe This is one reason why some 
ure imto buttered tube pan. Bake 7 - (om 
Come Se see sem. Se lines of SUNLAND BISCUITS wane 
Scum ine eau Gate at tuts arein short supply right now. i soe 
@lanes the cake and serves as an . ° ‘ J every 
3 * tasty, crisp When the fine ingredients we dners 
SODAS require are available in quan- Howe 
tity, there will be plenty of Mari! 
«GRAHAM SUNLAND BISCUITS to go e. 
WAFERS around and new, delicious f 
ay SUNLAND lines for your ad- ‘al 
tees anc ; . : 
cance deep lines on Your y ded enjoyment. Keep looking 4 
@ face! bd —_ 4 s Gs 
the meee her BISCUITS and asking for SUNLAND -- Dick 
ood tnibes ope nid 
oe were Onaga the name that stands for vite 
Also ° . | 
quality in Biscuits! | 
Beet 
who 
ee | 
BISCUIT COMPANY LIMITED ve 
iter “BAKERS OF QUALITY BISCUITS” has 
a | 
fon! 
oh 
Gar two” Maye Before Bele Wound | TTS weck ago wan the wna ni | teed of rent control,” |churehill, 07, younger brother of | ail wud No 414 photographie squad: [PF wre American tners “in 1944 


Raisin Turnover 
(Makes 10 Turnovers) 
Two cups seediess raisins, 2? 


> > . 
at | e 
cups water, 1-3 cup firmly packed | a time, mixing lightly with fork | 
brown sugar, 2 tablespoons corn-| Turn out on lightly floured board | rul e 


% cinnamon, % 


starch teaspoon 
teaspoon salt, 1 tablespoon 
gar, 1 tablespoon butter, 2‘ cups 


sifted cake flour, % to 1 teaspoon 


salt, 2-3 cup cold shortening, 1-3 
cup cold water 
Combine raising and water in 


saucepan. Boil for 5 minutes. Mix 
together brown sugar, cornstarch 
cinnamon and salt. Add to raisins 
and continue cooking until mikx- 
ture becomes clear. Remove from 


| 
vine- 


ing until pieces are about the | 
peas | | 
Add water, a small amount | 


Size of small 


thick 
or 


and cut into} 
5-inch squares 


roll %s-inch 


6-inch circles Christmas Cake 


te ate 
vem . _ He bo cold bt "| Two cups brown sugar, 2 cups 
we © —- “y 2 sage 1 HMMS) sour milk, 1 level tbsp. soda, 1 
_ ™ | j 
on one side of cach circle OF lthen cinnamon 1 tbsp vanilla 
square, fold over, and seal edges | , , } . 
| i% tsp. each of salt, cloves and 
with floured fork. Brush lightly | r . 
“ * | nutmeg 1 pound dates == (cut 
with cream, if desired. With sharp medium fine). if imonds i 
, i , « ai » b 
knife, make slits in top of each |" ‘ : 7 gore * 4 oe 
turnover to permit escape of} perm S Lege eurt = 8, : 
od » seede é 8 1 
steam. Bake in hot oven (425 de- | Pounds sé 2 eT ” ge ex f A gee 
7 € pee 3 ( 
grees F.) about 20 minutes eo cups sip’ — 
“ more Cherries may be added 


Spuds 


STUFFED POTATOES 

Scrub and bake large uniform 
size potatoes in a hot oven Mean- 
while fry % of a minced onion in 
butter until soft, Add 2 min- 
ced ham, 4 tbsps. chopped relish, 
1 tbsp. minced parsely and % cup 
thick white sauce. Cut slice off top 
of each cocked potato lengthwise, 
and scoop out contents, leaving a 
shell 4" thickness of potato. Mash 
potato scooped*out and fill shells 
at least half full of ham mixture 
Pile mashed potato on top. Cover 
each with a good slice of Canadian 
old cheese. Place in baking pan and 
under broiler until tops are brown 


cups 


end stuffing thoroughly heated 
Abou 20 minutes. 
* * * 
Escalioped Potatoes in Mustard 
Sauce 


Four tbsps. butter, 2 thsps. flour, 
1 tsp. salt, 2 cups fresh milk, 1 
quart thinly sliced potatoes, 1 tsp. 
prepared mustard. 

Melt butter, blend in flour and 
salt and add milk, stirring con- 


stantly over low heat until sauce | 


boils and thickens. Add potatoes 
end reheat just to boiling. Add 
mustard. Turn into well buttered 
casserole, cover, and bake in a slow 


oven, 300 degrees F., for about 45) 


to 60 minutes or until potatoes are 
tender, Serves six. 
7 . . 
Corn and Cheese Souffle 


rs Four tbsps. fat, 4 tbsps. flour, 1 
tsp. salt, few grains pepper, 4 egg 
whites, 1 cup milk, 1 cup grated 
cheese, 4 egz yolks, 2 cups corn. 

Melt fat, add flour, salt and pep- 
per. Add milk gradually, stinring 
till thick. Add grated cheese. stir 
until melted. Pour over beaten egg 
yolks, add corn and mix well. Fold 
én stiffly beaten egz whites. Pour 
@nto greased casserole. Oven-poach 
im a moderate oven (350 dgs. F). 
until set—about 50 minutes, Serves 


e Icings 


2 egg whites beaten stiff. Add 
brown sugar. Beat and 


end return to oven to brown, 
2 © 


Seafoam icing 


oo, eae pound | roa". week ago was the came of 


had been overcome 
by carbon monoxide fumes, 


|%4 cup gran. sugar, 4% cups flour 


|Knead. Cover, raise roll % ins. 


| grees, 


helps during rationing. 


Mix and bake in slow oven, 


Doughnuts, | iw: sen | 


Cold, strong tea will greatly re- | 


Doughnuts Made With Yeast lieve burning skin. Tea tied 
in a cotton or cheese cloth bag and | 


One 1% cups milk, | 
patted on the burning skin surface 


will also give relief 


leaves 
yeast cake, 


3 tbsps. butter, 1 egg, well beaten 


1%: tsps. nutmeg, 1 tsp. salt 
Scaid milk and cool to luke- 
warm, then crumble yeast cake 


in, add 1 tbsp 
cups flour, mix well 
in warm place and let 
hour 

Then cream. butter, add remain- 


sugar. Then add 1% 
and place 
rise one 


ing sugar, egg, nutmeg and salt 
and flour. Add this to first mix- 
ture, mix well and let rise 1% 


hours again, Then roll out and 
bake. 
* * - 
Raised Doughnuts 

One cup milk, scald, pour over 
1 tsp. salt, 3 cups sugar and 2 
tbsps. shortening. 

When lukewarm add 1 yeast 
cake dissolved in % cup luke- 
warm water. Add 1% cups flour. 
Allow sponge to stand till light. 
Add 1 beaten egg, % tsp. nut- 
meg, sifted with 2% cups flour, 


thick, Cut with doughnut cutter, 
raise. Fry in hot fat 360-370 de- 


*“*e* 

If mothers would spread the but- 
ter on the bread for children 
quite a bit would be saved. If the 


butter is softened before using it 
helps too. Every little bit saved 


Farmers today are storing their 
beef ++ + poultry, 


the modern way—in Frozen 


LOCKER 


COMPAN 


eevee areaeteewvate 


freed of rent control. 
These changes become effective 
March 1. 


Sunday. 


10025 Jasper Ava. 
Phone 21647 
Opposite 


Churehill, 67, younger brother of | 411 atid No. 414 photographie squad: 
Winston Churehill, died at his home 
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a Raised Doughnuts e English Crtristmas Cake 
Raisin Tumovers Improve Party [2% swe ws oss «| A gueecguie, tok banat” S 
sived in & cup lukewarm ruil pound brown sugar, 2 pout cum 
water and 1 tap. of sugar Let} Fruit Cake (Oark) rants pounds raising, 1 pound 
sand 15 minutes, Scald 1 cup bed One pound butter (warm, not | ftes, 10 eggs, mixed peel, mived 
jmilk, pour over % cup sugar, “8! hot), 2 cups White sugar, cream; | hérries, pound almonds + 
cup of shorténing, 1. tap. salt, 1| | | souad welnute, 1 tt mot ‘ 
tap. nutmeg. When luke warm, | doren epee beat and add: 1/! wamu Map Moiasees %@ 
mid 2 beaten eggs, 1 yeast cake | Wine glass fruit juice or brandy | cup corm ayrup, te tap wes 
and flour to thicken and knead)“ cup sour cream, 2 level tsps | tep. allepice, 1 tep mace 1 tea 
Cover and set in warm place to soda, 1 Ib. almonds, blanched and | mixed spices vanilla \ tee soda 
rise for 1% hours. Punch down split; 13 tb. Bravil fute 1 ib] 5 cups flour, \ or 1 cup cherry 
and let rise for 15 minutes. Roll) dates, 1 Ib. currants, 1 Ib, seed. | juice 
out “% ipch thick and cut. Let. less raisins, 2 Ibs. seeded raisins, | Rake in oven 230 t WW deg A 
rise fer 1% hours. Fry in hot!) 1] ib, citron orange and lemon) for 3 or 4 hours 
|} deep fat peel % Ib. green cherries and | — ——EE 
+ ae | candied pineapple 1 tsp. cinna 
Doughnuts }mon, % tsp. nutmeg, & tsp. cloves 
One cup sugar beaten with 8) a little mace, 3 cups flour, Keep | A 
eggs Add 1 cup milk, 2 thsns, | Out ‘ cup flour to mix with 
| melted butter, % tsp. lemon ex- | fruit, 2 taps. baking powder put 
tract, Put 1 cup four in sifter | im flour and mix with fruit. Bake 
© and add heaping tsps. baking |3 hours or more. Put three layers Com plete 
| powder 1 tsp. salt and % tsp. | Of brown paper in bottom of pans 
l grated nutmeg. Sift into the | greasing cach one, This prevents 
| liquid and beat well together cake from burning on bottom Dr 
|Add enough flour to make a/| Add fruit juice to fruit y 
| dough that can be rolled and 
Raisin turnover—for winter parties. —e . H 
For a party of ten, here’s aj; heat, Add vinegar and butter | To moke hell the amoum , eaning 
; » 9 a he | 
paricularly welcome dessert with | Cool. Sift flour once measure, add)“ °™% large egg and half th 
@ wonderful sauce salt and sift again. Cut in shorten. | 7°" of the other ingredients 
and H make 2 dozen 


and 
Laundry 
Service 


NEW 
METHOD 


LAUNDRY and DRY 
CLEANERS 


Jasper at 111 St, 
Phone 26114 


APPETIZ'NG WITH ANY 


MEAL ..«.. Quickly pre 
pared. Keep a few cans of 
Peas always on heed. 


Rich in 
Food 
Energy, 
Protein, 


So] 
SIZ¢ 3 PEAS 


BRODER'S 
BEST BRAND 


VI MADISON 
17 Jewel Movement, 
10k gold-Alled top, Hains 
bows Heel back . $39.79 


VT BL TMOR® 
17 Jewel! Precision 


VI DOUGLAS 


y 1)Jewe!l Mow 

ment, 10k gold - All 

bop, siainioss siee! bac 
4 


RUEN 


ooo PRECISION TIME 
eo oe UTMOST QUALITY 


BEAUTY 


eee 


CPR. Big. 


yu 


Or en ee 


rons will cover more than 700,000 


| square miles of territory by aerial 
aaw = > | 


men «after they 


= aaa ae 


Haehner admitted shooting the ai 
urrendered 
accor plices were given sentences to 


eek 


car 
ve fir 
fter 
vant 
aati 
shine 
ndre 


we re 
real 


é ful 
bat! 
nous 
1 Ul 
J an 
adoy 
We 


Aic 

Mm 
nde 
rker 
thre 
+ an 


ublor 
riking 


Jen 
inet 
wage 
ant 
Aer 
iment 
every 
iners 
pany 


Howe 
sub- 
pany, 
Mari 
paid 
com 


larch 


il 
Jus- 
ad a 
Dick 
ther 
time 


the | 
John | 


fol- | 
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—al 
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be 
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PAGE RIGHT feuh Gon penean Cookie 
° One hy butter er other % cup butter, % cup shortening. 
Cookies cumenins, 1 pon sugar, 1 tap, | 1 heaping Boyer = -. 
————— cinnamon, % tsp. salt, 1 tap. bak- - ; aia - oa a 
a ee ae ye SR lie penmite, 1% cups four, 4 
One cup light brown sugar, 2 juice, “% cup ~¥ ter) tap. baking po 4% tsp. soda, 
flour. Mix’ but- orange lemon a citron peel, 11 tap. vanilla, — < 
eups butter, 3 cups cup seediess raisins, 2% cups sift- Grops almond 
ter and sugar well together, add ed flour 
fiour and mix until it may be rolled) Cream shortening and sugar oo8 cumaues 
on a board cr made into small and add egg. beat well 
enkes with the hand. Prick the ingredients a _ ene cape Bake in moderate oven. 
sw | with fruit jr Mix . 
ppt cian weg ht and blend thoroughly. Turn into Date Fingers 
red greased pan and cook in moderate One cup brown sugar, 1 egg; 
Bake until a light brown. oven. These keep a long time.| coos fire in fying pan, aieteae 
* 2 ¢ continually for a few minutes 
Plain Cookies | Then add 1 cup chopped dates, 1 
Three eggs. 1 cup white suger.) cyp chopped nuts. Mix in first 
1 cup butter, % tsp. soda 1 tsp.| part and cook for a few more 


ingredients, Drop 


* 7 . ‘ | 

Bran Cookies | 

One cup brown sugar, 1 cup 
butter or shortening, 1 cup sour | 


Cream, 1 tsp. soda (scant), 1 tsp. cream of tartar. Flour to thicken. | minutes. Then remove from fire | 
| This makes 
| cookies 


a big batch of | and roll in cocoanut, in pieces the 


size of your finger 
* > 


salt, 3 cups cooking bran, flour 


enough to roll thin. . 


“4 Date Bars 
. Two-thirds cup butter or short- 
\) : ening, 4% cup white sugar, 4% cuv 
= give your sour milk, % cup oatmeal, 1 tep 


N baking soda, little cream of tar- 
| tar Flour and rol like cookies 
R A D | - | Make a layer on top and bottom | 
re ssid *ee 
a real break 


| Drop Oatmeal Cookies 
| % ecup granulated sugar, % cup | 
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p Cocktail Is a Party Dish 


| flavoring. Cream together butter, | 
|shortening and brown sugar and 


Sift dry on baking sheet and press into | 


| aEAaio ao Oe ————— 


JOURNAL 


| Shri 
_ 


Endive parsiey, makes the a 

For the party dinner, serve 
shrimp cocktail. Use fresh quick- 
frozen or canned shrimp 


Beret va 


bove shrimp cocktail different 
strips that have been brushed 
with melted butter and sprinkled 
with paprika before toasting. 


aus r butter or short- Shrimp Cocktail Codfish Souffie ’ 

RELIA BLE bweaeny ye 1% cups (Berves 4) One-third cup uncooked rice, 2 
| four 1% cups fine oatmeal, 1 tsp.| One and one-half cups cooked cups milk, % cup salt codfish, 1 

R E P A I R Ss |soda, 1 tsp. vanilla, pinch salt. shrimp, 4 leaves curly endive, 1) teaspoon minced —w 1 table- 
. . | Add cocoanut or chopped nuts. | tablespoon chopped parsley. . | Spoon re A cut Pe —'s 
for better reception eee longer Mix in order given, drop by tea-| Clean and chill the shrimp. Ar-' spoon we pepper, papr 

_ |erreatule, Scien with tock dtoped |sanee coltrs  Oemtucds Arvengs| "Wash rice, tien cock Sa milk ta 

r4 i . , 

— life and real economy wath! ‘Wolheianes ee the shrimp on the endive and double boiler until tender. Flake 
Oatmeal Cooki pour sauce on each cup of shrimp fish, cook 10 minutes in water to 
prayed | Sprinkle the tops with the chop- cover, drain and cool, then com- 

sa? . let us check ne. cup Saaete <2. Goerteaias, ped parsley. bine with rice, parsley, chives, 
‘ ’ |3 cups oatmeal; 2 cups flour: 1% Sauce butter, pepper, paprika and beaten 
your radio now. cups brown sugar; 1 tsp. salt; 1 One-quarter cup tomato catsup, egg yolks. Finally, fold in gently 
tsp. soda; 1 egg broken in a cup /1, eyp chili sauce, ™% cup lemon the stiffly beaten egg whites, turn 
and fil to half mark with cold | juice, 5 drops Tabasco sauce, 1 into a greased baking dish, and 
COUVES water beat together and mix with teaspoon horseradish. bake as directed in a moderate 
other ingredients. Let stand 3/ Combine the ingredients for the oven (350-375 degrees F.) about 45 
7 10116 108 Street hours, then roll thin. Bake in| sauce. Serve cold. Accompany minutes, Serve plain or with to 
Phone 2472 Branch at Vermilion moderate oven, Put together with |with lemon wedges amd toast mato sauce. 
jam or dates, 6 | Plain Cookies 
= | 3 eggs, 1 cup sugar, 1 cup butier 
=| 00 es or shortening, % cup milk, little 
| | salt, flavoring, 1 teaspoon soda, 2 
| Dreams |teaspoons cream tartar, enough 
Mix together % cup butter, 1’ flour to roll. Bake in quick oven. 
cups flour, Spread in greased pan|Can add raisins currants, lemon 
| 8xi1 and bake 15 minutes, | peel and nuts if desired. 
Topping: 1% cups brown sugar, : 
% tsp. baking powder, % cup wal- Oat Cookies , 
var" nuts cut fine, 1 cup cocoanut, 2; ™% cup good shortening, % cup 
tbsps. flour, % tsp. salt, 2 egg | butter (or all shortening), % cup 
whites. Beat until stiff. Spread on | >Town sugar, % teaspoon baking 
ltop of mixture and return to oven. |S0da, 2 tablespoons hot water, 1 
|Bake in slow oven until brown, |CUP quick oats, 1 cup flour, % 
‘ teaspoon vanilla, % teaspoon nut- 
opin siege ‘~ j;meg, % teaspoon salt 
: | Place small teaspoon mixture 
Suger Cookies on cookie sheet one inch apart 
One-half cup honey, % cup sugar,| and flatten with fork dipped im 
|% cup shortening, 2 eggs, % cup cold water. Bake 5 or 6 minutes 
ame | milk, 1 tsp. vanilla, 3 cups sifted in about 400 degrees oven. Yield 
cake flour three dozen cockies. 
| Cream shortening, add sugar and é: ‘ 
|beat until light. Add honey and Orange ice Box Cookies 
ze * ;egg yolks. Add milk and vanilla One cup shortening, % cup brown 
a re Add flour, slowly, beating well | sugar, % cup white sugar, 2 eggs, 
- wa. each time, Roll a small amount |? cups pastry flour, % tsp. soda, 


The 
| ' @ 
Edmonton’s Largest Hardware— We offer a very complete 


| and up-to-the-minute selection of all Household Needs, clear- 
ly displayed to make shopping a pleasure. 


> 
=) 
Cr 
>i 
= 
Pri 
+ 
os 


GLASSWARE ° HOUSECLEANING Hi | 
DISHES Farm and City NEEDS | 
Pyrex Ovenware, Cutlery Dryers, Ironing Boards, H} 


HARDWARE 


Stiverware 


Brooms, Mops, Waxes, iI 


| 

ALUMINUMWARE |||| 

Pressure Cookers, Cast iron and 
Tim ware. 


| shortening, 1 cup 


at a time and cut with tree or bell 
cookie patterns. Bake on ungreased 
Sheet at 375 degrees F 
* * 
Ginger Butter Cookies 

One quarter cup butter, % cup 
brown sugar 
beat until light and creamy, add 


1 large egg, beat well, sift togeth- | 


er 2 cups pastry flour, 1 tsp. gin- 
ger, 1 small tsp. baking soda, 
cream of tartar 
Blend all together and form 
into “balls, press down with fork 
Bake in moderate oven 
2. 2 

Favorite Raisin Cookies 

One cup brown sugar, % cup 
white sugar, 1 cup shortening, 1 
cup oatmeal, 3 cups flour and % 
to roll, % tsp. sult, nutmeg and 
cinnamon, 2 taps vanilla, 3 eggs, 
1 cup raisins put through food 


chopper, % cup sour cream or 
|| milk 
Mix dry ingredients. Rub in| 


Shortening. Beat eggs 
with sour milk and soda. Roll 
out and cut 
’ . * 
Gingersnaps 
1 cup molasses (I use half each 


and add | 


9° 


2 tbsps. orange juice, 1 tbsp. grat- 
ed rind, % cup nut meats optional. 
| 


* . 

| Black Walnut Cookies 

| Two cups brown sugar, 1 scant 
cup coffee, 2 cups raisins, 2 scant 
tbsps. cocoa, 1 cup lard, 3 cups 
flour, 1 cup black walnut meats 
or other nuts broken up, 1 tsp. 
baking soda, 1 tsp. baking powder, 
|2 eggs, 1 tsp. any spices. 

Mix a for any cookie and drop 
by spoonfuls on greased sheet and 
bake in moderate oven 10 minutes 
er more. This makes a hermit type 
cookie that keeps wel. They cre 
nice iced with chocolate frosting. 
| Just do as many at a time as you 
| need for one meal, 
| . a 
Marmalade Cookies 
| One-half cup »~utter; 44 cup gran- 
ulated sugar, % cup thick orange 
narmalade, 2 eggs, 2% cups flour, 
1 tsp. baking powder, one-eighth 
| tsp, baking soda, % tsp. salt, 1 
tbsp. milk, 

If the marmalade is thin omit 
milk, Cream butter, add sugar grad- 
ually, then add well beaten eggs. 
Beat marmalade, then add sifted 
dry ingredients. Drop by spoonfuls 
on greased cooking sneet. Bake 
i @ moderate oven. 


WHERE 


Sou ff) ee ae oe) 


~/ 


140° ee a 2 tS) 


Mali and Truck Orders Promptiy Filled at City Prices 


| 
| 
CORNER JASPER AVENUE AND 97 STREET | 
ARE ALWAYS LOWER = 


ry oe 


ELECTRIC 
SUPPLIES 


+ 


molasses and syrup or all good 
beking syrup), 1 cup butter or 


shortening, 1 cup sugar. Mix Sift | 
together 3 cups flour, 1 level tea- | 


spoon baking soda, 1 tablespoon 


| ginger. Add to first mixture. Roll | 


dough in your hand in pieces the 
size of @ walnut. Space on baking 


|| sheet (greased), not too close as | 


they spread. Do not flatten down, 
as they will do that while baking 
bake im moderate oven and wateh 
cise os they burn easily, 


Fruit Cookies 
One cup raisins, 1% cups brown 
Sugar, 1 cup shortening, 1 ees. 
nutmeg or mixed spice, 4 tbsps, 


Sweet milk, 1 tsp. soda, pinch salt, 


| flour to roll. 


| One pound dates, 1 emp brows 


ihe. Cook well and put betweem 
the bars. 


OH 2's Ke 2 eto s<cccem cay 1 
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Yes... you Il find genuine desirable 


“QUALITY” 


in every piece of furniture at the ‘National’ 


i | 
Raisin Pie | 
| 


One box raisins, 5 cups water 
Cook until tender, then add 1% 
cups sugar. Mix 2 tbsps. flour, % 
tsp. salt, % tsp. nutmeg, 1 thsp. 
butter. Mix with cold water until 
smooth. Pour in raisins, boil well 
Bake in pie shells with covers. | 
Makes 3 large size pies or 4 smaill- 
@& ones 


| 


. > . 
Butter Tarts 

One cup currants or sultanss 
1 cup brown sugar, 2 tbsp. but 

ter, 1 egg, % tsp. vanilla 
Clean currants and put in mix 
ing bowl, scald with boiling water 
drain and while currants are >til! 
S warm, add brown sugar, butter and 
beaten egg. Stir well together 
Add vanilla. If the ingredients 
are mixed together while cur 
rants are still warm there will be 
@ nice butterscotch-like syrup 
Line tart dishes, muffin ting ot 
dessert dishes with pastry and 


oy pol yy Pie filling. Bake it The emphasis at the “National” is on Quality! Without quality you have neither value 
dor tena nor satisfaction - - - with quality you can rely on beauty that will last and be a source of 

Special Pastry | constant satisfaction. Of course, you can depend on the “National's” regular good values 

To make the pastry, sift the that have always been associated with Edmonton’s leading Furniture Store - - - but, 


‘aa ik the aaa yer ne without sacrifice of quality. That is real economy! Quality at a reasonable price is really 
powder, Add half of the grated saving ! 
cheese, then blend in the short 
ening with the fingertips or a 
knife or pastry blender, Moisten 
the mixture with just enough | 
(five or six tablespoons) of iced 
water to make a stiff dough 

Roll the dough thinly on a 
floured board. Cut into four-inch 
squares. Place one tbsn, of the 
fruit mixture on each. Sprinkle 
each with a little of the remain- | 
ing grated cheese. Wet the edges | 

of the pastry with cold water, foid 
@ over to form a triangle, press | 
the edges together with the fork 
Lay on a lightly greased and | 
floured baking sheet or in a shal- 
low pan, 

Bake in a hot oven (400 deg. | 
F.) 15 minutes or until lightly 
browned. This makes 12 turn- 
overs. 

Try one of these in the lunch 
box, or on the late snack tray | 
with cold chicken or turkey. 

*. oe . 
Hints for Pie Making 

When making pumpkin pie, and 
you haven't much time, try mix- 
ing the canned pumpkin accord- 
ing to directions on can, only 1 
put mine on the stove until it 
heats through. Not enough to! 
thicken it thoroughly, but just 
enough to heat it through, Then 
I pour it into my pie shells and 
place in oven. It doesn't take so 
long to bake and the preheating is 
done while I make the crust. 

When making the pie crust, 1} 
sometimes mix up extra flour, 

shortening and salt, place this in 
@ a well-covered bowl and _ store 
where cool, Then sometime when 
I am in a hurry and want a pie, 
it only takes a jiffy to place two 
cupfuls in another bowl, add wat- 
er, and mix. I roll it out on a, 
waxed bread paper and when I} 
am through I can burn the crumbs, 
etc. This does save a lot of time 
and is an excellent idea when one 


s 


YOU WILL FIND GENUINE 
QUALITY IN THESE FAMOUS 


|| Nationally Advertised 
TRADE NAMES 


i * KROEHLER x PARKHILL 
| * MCCLARY * SIMMONS 
is expecting threshers, I general- | * WESTINGHOUSE 

ly mix up an extra lot and keep 


fn a crock. The morning the home throughout in the | 


| 


You can furnish your 


ij * SUPERSOFT | ppan 

threshers arrive, it only takes a \\| | . 
few minutes to roll out the pie best of taste....at very HH * ELECTROHOME | 
crust, Then the crust is light, ii] “ | ee 
fluffier, as the shortening sort of low cost. ...at the and many, many others I 
mixes through the flour while SS ——— — 
standing in the crock, F 

*-_ * arc) 

Fruit Turnovers IT’S EASY 
Mix together 1% cups cake @ TO PAY THE @ 


flour, % tsp. salt and % tsp. bak- 
ing powder, Cut in % cup lard, TERMS 
adding the water as needed un- THAT ARE 
til ingredients stick, Roll out in IN TUNE 
thin sheet, Place thick jam on WITH YOUR 


3 FLOORS 4 
OF HIGH 
QUALITY 1a 


FURNITURE 


“ae 


@ half of circle. Or use mashed BUDGET 
prepared fresh fruit blended with | ‘ 
: ; half 
sugar as needed. Fold other ha @ 36 ASPER AVE. EDMONTON 


of pastry over, press edges firmly 
together, Then bake in hot oven 
wntil golden brown. 

*ee 


Date Custard Pie 

Two cups sweet milk, 2 eggs, 
% lb. dates (chopped fine), % 
tsp. salt, 1 tbsp. sugar, 

Cook milk and dates in double 
oiler for 20 minutes, Cook a 
Mttle, then add beaten eggs, salt 
and sugar. Fill pie shel and bake. 
Serve with whipped cream 


mth 


: 


-~ A 
don- 


me, 
Ger- 
rdet 
ao pmnmnene, Manan UKe Ouse - ' fre wereane esssewssanes scomew fn 1944 
car wo aays apa peng oun WHET week aco wae tie ower | freed of reni control. Churehill, 67, younger brother of | #11 4d No. 414@ photographie squad>) Fy 7" ited shnoti . 
and stated both had been overcome |, ©, Week 80 Was the cause of | "qe eet enn cme effective | Wnts teh a unger brother of | oo will cover more than 700 000 | #athner admitted shooting the aur- 


Twenty minutes before serving 
place dumplings on top of chicken, 
cover well, and cook until done. 


materials 
% hour 


covers the 


adout 


oven 


made by turning an edge. Lace 
can be sewed on too t make 
them more dainty. 


haz t Raa. fA .Cia .~ “DSS Ge 
4 PAGE TEN ——— EDMONTON BULLETIN — EDMONTON, ALBERTA, FER. $2, 1%? — EDMONTON JOURNAL 
Roast Chicken or Turkey Country Style Meat Patties | G Enj Fudge Sauce 
RY) Wash, singe and draw the fowl,| One Ib, ground meat, any kind uests JOy 
7 eat an |rub # with salt and pepper inside |‘ cup bread crumbs, % cup evap. | 
ereve SS and out, and stuff the fowl, any Orated milk, 4 cup finely chapped | 4 
; stuffing may be used. Truss and /Onion, 1 tsp. salt, a little pepper 
aes tie the fowl Grease it well with | With wet fingers shape into 8 pat- | 
r savory fa; or olive oil. Dredge | ties and roll in 2 thsps. flour and 
up with flour and place it in a roast- | “4 tsp. salt. Brown on both sides | 
wee ing pan in a hot even to sear quick- | im 2% thsps. fat, add 1% cups hot) 
4 ly so its juices may not escape Water. Cover tightly and simmer 
during roasting After 20 to 25 (not boil) for 45 minutes or till 
es minutes, when the skin is well Gone. Use gravy over potatoes 
———— seared. cover the pan, lessen the oatetee dete 
> heat, and cook until the breast is . 
gag tne a ltender. If cooked in an open pan,|, One can salmon, 4 rolled soda 
Ingredients: 2 Ibs. beef cut Into) as the flour is nicely Discuits, 2 eggs (Remove the 
pieces as for stew (the tough cuts pouned baste well adding a little white of one and mix all together 
= may be used for stewing SPS. fat or water if necessary, repeat- | *™4 season. Make into balls, roll 
eu butter or other fat, 1 sp. ing basting every 10 minutes Al ae — beaten egg white Fry in 
. as om. 2 theps. flour low about 20 minutes to a pound. | SUT ~ eae 
ee a _... Serve with buttermilk biscuits 
ci s water cup celery cut i For the roast turkey follow the 
pieces, 1 cup carrets cut i directions for roast chicken An 
‘ potatoes diced 1t-M. turkey should be allowed reserves 
3 ts tsp. kitchen bouque e Bewre tn 0 Seederacte vee. nnn. 
— Wash the meat, put the fat and MK may be dredged with four 8] Citron and Lemon preserve 
or , “ he p vie re is served. A very large tur Prepare the citron by paring and 
H is at key may be placed in a clean cot- Te™Moving seeds, cutting &t im any, 
) or ton bag, if a large enough covered Shape desired. Weigh and use half 
pan cannot be ha Baste it often as Much sugar as fruit if not wanted 
« th © keep it from burning. A young very rich, or equal quantities if 
~ 2 ne cocesion chicken or turkey will cook in less otherwise. Make a syrup of the sug ’ 
that the meat is browned uniform. “me than an older one. Test it | ar and half as much water or citron 
ly. Then add water, celery and = ee ns a toothpick. Hf it is “4~ water. Add two thinly-sliced lem- 
: ; When mixture reaches “© Pick will go in very easily if ons for each pound of fruit and boil : : 
a point, cover pan ana gut the thick parts of the fowl. Some 15 mnutes. Add the citron and boil | : wre gst ' are - wn x with tuline Ghee 
it t 300 deg. F. Bake for ae A broiler pan under a large uney clear, then remove to steri- Week-end hospitality—ice cream 9 . 
2 after the 2 hours of turkey lzed jars and keep hot. Boil the Fudge Sundae Sauce jan egg with the milk when making 
ing add the potatoes, salt and Tae es syrup until of the desired consis- Makes 134 cups sauce) Four into sherbet glasses and decor- 
che uquet, over the Chicken Pot Pie tency. Fill jars with the boilng One-half cup breakfast cocoa, % ate with nuts. Serve chilled with 
singe and cut up chicken, syrup and seal. This may be | cup sugar, dash of salt, 1 cup corn| Chocolate sauce 
t and nearly cover with varied by cooking a little ginger syrup, 1 cup hot water, 2 table- aioe ities 
water Cower pot and simmer root wih the jemon spoons butter 
gently. An old fowl must be cook- “~S e | Mix together cocoa, sugar, and 
— ed about four hours, but a year Se matty } . are mak- salt in saucepan. Ad@ syrup and 
— old chicken will require only one ing their own Gresses and pieces water gradually, stirring until 
or two hours cooking. Remove 2. je over. With suitable man-|smooth. Bring to boil over low 
cover during last half hour to Te qeeist Bete squares can be cut heat, stirring constantly. Continue 
igh sligh duee gravy to abouj 1%: pms (our and lovely hankies can be boiling, without stirring, 12 to 15 


minutes, or until mixture thickens 
(220 degrees F.) and smal] amount 
forms a jellied mas: in cold water 
Remove from heat. Add butter 
Serve hot or cold over ice cream, 
cake, pudding, or other dessert 
Chocolate Sundae Sauce 
(Makes 1 cup sauce) 
Two and one-half squares 
sweetened chocolate, % cup 
ter, % cup sugar, dash of salt j 
Add chocolate to water in small 


un- | 
wa- | 


Where a re 
The quee - lis for saucepan, bring to a boil, and 
| strength of cee cms | cook gently 4 minutes, stirring con- 
} wide | sila a teaspoonful || stently Add sugar and salt, and a 
j boil 4 minutes longer, stirring , ™% 
| tent Fleves ef ordinary |, constantly Serve hot or cold on te : 
bi || i¢e cream, puddings, or cake | There's guar- 
ol 5, i Extracts you || This sauce may be kept in an! anteed quality $75 
saving to the i use only |) 2i-tight container in refrigerator} and real value 
Housewife — and used as a syrup base for hot} in this Bridal 4; will be “love 
= am one-third of @ | chocolate drinks nye ts “ie sight 
; = mak “HONEST TO GOODNESS In place of ice cream, you can . when you give 
| their use very FLAVOR VALUE” teaspoonful of || use prepared vanilla puddings. Add| INSURED othe Bridal « 
. / reath crea- © 
ot is the way an Edmonton LOVE’s ——— FREE eens ; 
a Lady describes these grand |, When overcoats are beyond | 
i! Flavors. | repair, cut them in squares and 
i) | make quilts. They are warm to | VICTOR LOSA 
' j;)use when riding in cars in the| Wetchmaker and J ll 
—— r Hy H H winter and grand for cutter bian- ee, eae 
| Popular Varieties Carried by Leading Grocers 22°. 2% ove be Here Since i921 
| coats can be used for cleaning 9814 Jasper Ave. — Phone 25640 
ALMOND for all Cakes, icing, Pud- LEMON Finest ever produced for windows. 
a dings and general use. any purpose. one 
BANANA For Cakes. icing. Pies and LIME RICKEY For making a very 
Frozen ices. economical Fruit Punch. | B E N s Oo N ’ s 
BUTTERSCOTCH For Pies. Frozen LOGANBERRY  Especiaily fine for | 
| ices and Candy use Fruit Punch and Jelly. 1 CORN STARCH 
BRANDY Non-aicoholic, for Puddings, MAPELX For Candy, ice Cream, Icing A FAVOURITE FOR 87 YEARS 


aaaiO 


Sauce and Cake use 
CARAMEL The great Cookie Filevor 


These Fuwers can be obtained & nicely 


Gecorated Gitt Bowes comtainimg Six 19 cent botties 


and Cake and Table Syrup. 
ORANGE For any and al! purposes for 


Whenever a recipe calls 
for corn starch — use 


} 
to otne: like Orange. | 
and many uses. which you like Orange | Benson's — you can be 
GRAPE For Home Fruit Punch and PINEAPPLE For Cakes, icing, Frozen i sure of the results because 
j Jelly work lees and Candy. of its time-proven quality. 
JAMAICA A teaspoonful has the RASPBERRY For Cakes, Icings and | 
full flawor valve of a cupful of Rum Frozen ices. j 
a Caan a Sauces. Rum-anc- 
we gmoney ~ ; STRAWBERRY Very Fruity. For all a The CANADA STARCH COMPANY Limited 
Purposes. m 
VANILLEX — A 35 cent bottle flavors 64 average cakes. = 
The balance of €7 Ae met generally cated 3 3 1 rin them 
i a a a | What Every Woman Knows... 
Bsc "y. Cocomm. Chery (Wid Chetry (Maraschize), Cranberry, Currant (Bleck) Cur- “INDEPENDE 
ant (Red), Cust Celery, Ginger Beer, Ginger ale Garlic, Mim (Garden Type). Mace, Mixed NT’S IS TH EST POLICY” 
Fruit Nutmes pt Pepemet, Pstwecee. Passion eum. Pench. Rese, Root Beer, Sage. Tutti- / E B T 1 
fruit. Spearmsa Vase j 
} 
| 
| 


of any Fievers wou Gesibe anc suilabie for al 
Brtha@ess. Ervjge Parties. EriGal Showers. e% oi 6 cost of ONLY 
by mall 


Select an auortmeent of 6 of LOVES 18 com FLAVORS fom your 


occasions such as Mothers 


Dey, Anniversaries, 
@ cents Plus lik pustage 


grocers steck and he will 


owe poe ome of these Bouwes Ef he & owt of boxes send ws his seks slip for the six bottles and 


“ 


mal wou the Box anc Packing FREE Should you went the compicte peckage mailed 


ndependent 
nvurance 


i Gila” — <a Geax | | ee 


st eof ¢ Piers state Box Gesired and enclesee @ coos. plu: 10 


anywhere i Canede send us 


i coms for poasuge Ef pos wish «2 SP cent Cook Book mmclucGed. eG¢ another dime for postage and | 
oe Te 
f A 2 CENT SIZE OF LOVE'S GOES FURTHER THAN 
A 2% CENT SIZE OF ANY OTHER MAKE. 
i ALSO IN Sie SIZE or 3 for $140 POSTPAID OR LESS 


SEND FOR A DESCRIPTIVE LEAFLET 
WE PROVIDE ANY FLAVOR ANY TIME FOS EVERY TASTS 
AND PURPOSE 


Y 


OnT > 


imma) ARMY NO 


DEPT. STORE LTD \O1ST. EDM 
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While liwing in Bugtend during Too busy to equeete large glasses 


Bi i or charoiate 1 coud get SS Sait range or grapefruit Juice for 
Ht for eweetening in cakes end the family breakfast? Then try the _ 
@ings. 1 also save every last » canned wartety, The canned blend- 
= wrap irom wen ta 2 Sette ed erange and grapefrudt juice is 


| and use for savce for puddings 
, popular It's a good base, too, for 
Buns, etc. (Ae Gis is wsunlly ———— mixed fruit drinks 


wd, suger ig comerwed 


Fruited Bran Gems 
(No sugar) 
One cup finely cut dates, 23 
jcup beilling waer, 1 Gip whole 
bran, 1 cup sifted flour, “% tsp 
jsalt, 3% taps double-acting bak 
ing powder, 1. egg well beaten, 3 
thsps. melted butter or other short 
ening, 1-3 cup molaeses 
Combine dates and water Let 
stand 5 minutes. Add whole bran 
Sift flour once, measure, add salt 
and baking powder sift again 
Add egg. butter and molasses to 
bran mixture Add fleur, beating 
as little as possible. Bake in greas 
ed muffin pans in hot oven. Makes 
about 12 muffins 


ey se . red 
ee oe . . 
, Say Se eens Sse = a | 
Creme Vichyssoise—simple, impressive soup for a hot dey Cand 
For those ea hot-day lunch-, diced, bacon drippings 1 table Landay 
eons, serve chilk creme Vichys-| spoon flour, 2-3 cup ev aporated Deviled Peanuts 
soise. It makes perfect food-| milk (1 small can), % teaspoon Put into a saucepan 1 tbsp, but 
saving party special salt, % tedspoon chopped onion, ter 4 eggspoon cayenne pepper 
Creme Vichyssoise 1 teaspoon vinegar and % tsp. salt Drop peanuts in 
Four leeks or 3 small onions Put washed fresh spinach inj(no more than the mixture will 


» 91 s 4s . + re > > rs “OV- 
oo d, 2% cuz diced potatoes, 1/ kettle 4, ith no wate added, Cov -l|eover) and stir until they are a 
unce can chicken soup with | er, and cook until just tender. (If) light golden color. Then drain 


oo 2 cups milk 2 teaspoons salt,| frozen spinach is used, follow! oy absorbent paper 
4 teaspoon white pepper, % cup cooking direction on the pack ** @ 
real mayonnaise } age). Reserve liquid Fry bacon 
Cook onions and potatoes in| until crisp and pean, and add seepage pepe 
three cups of boiling water. Dish,' the cooked bacon bits to the (Makes 70 to 80 pieces ° 
then press through a fine sieve | drained spinach: | Two cups molasses, 2 tsps, vine-| @ Qualit 
ino double-boiler, Add soup, milk Stir flour into bacon drippings | £8, 1% tbsps. shortening, \* tsp y 
a pepper, and real mayonnaise.|wnd blend thoroughly. Add spin- | S4lt, % tsp.. baking soda, 7 drops | ° ) ans 
eheat to blend. Chill thoroughly.| ach liquid to milk and gradually |©l! of peppermint | d Vi l 
Garnish with parsiey or chopped| add to flour mixture in frying| Cook molasses and vinegar, stir & Service an a ue ats 
chives pan, Cook until thickened, stirring |"ing constantly, to 260 degrees F., | 
Yield: 6 servings | constantly. Add spinach and bacon, ,or until a little dropped in cold) > 


Here's another yutter-saving” | salt, onion, and vinegar to white | water beoomes brittle. Remove mM NTON’S HOME OF 
@ surprise sauce, and mix until blended.|imom heat; add shortening, salt} At ED oO Hg 
Young Spinach, Country Style Heat thoroughly (do not boil) and | ond baking soda. Stir until mixture | 7 
Twelve-ounce package fresh or serve immediately | ceases to foam. Pour into a greas- | FINE FURNISHINGS ’ 
n 


frozen spinach, 4 slices bacon,| Yield: 4 servi igs led or oiled ylatier, or shallow pan. | 
= % Rs eit AS pearrnk —-—. | When cool enough to handle, drop | the 
e | Peppermint on it. Then the fun be- | 9 
es Bee in Satie Se eat DERSKY : 
| ] es | their hands well and pull the candy | woul 
———S | between them. After each pull, one! ra 
im Black Hill Cake | Never Fail Dill Pickles | Passes his end of the candy to the | FURNITURE STORE lis! 
Ne cup gran Sugar, butter; Fill 1 quart jar with 4 or 5/ other. Continue pulling until candy ” an 
about size of an egg, | egg, 1 cup! inch cucumbers, Put dill in bot.|i light in color, and begins to| WHERE LOW OVERHEAD MEANS LOWER PRICES + 
sweet milk, 2 tsps. cream tartar! tom of jar and on top. Put in »|harden Then pull into two long | CORNER 104 STREET AND JASPER AVE. PHONE 26426 ar 
(level), 1 tsp. baking soda, 1 pint| tbsps, salt. Fill jar % full of boi). |Stips and cut with scissors into 
B wa | ine water, (keep jar hot while |Oneinch pieces. = : — 1 ' 
eat sugar and butter together | doing this to keep from break-| ~ ib 
well, add other ingredients, pouring), then fill jar with hot vine | “7 
23 of mixture into long pan and ; 7 Dyno die cagoctt | = 
reat , | Sar and seal. When cold store in | 
to remaining third add 2 tbsps. " ; he 
;dark place or in paper bags c 
molasses. % tsp. ground cloves These are alway: ‘ 
% tep. allspice. Mix together and | * i ee w 
pour over top of first mixture.! ae. PO. ORS - 
Bake in moderate oven ; _Crabapple Relish 
ee ® This is an unusual relish, and mn 
Yorkshire Spice Cake | Specially good with cold boiled 
tne ed one tit, ond fee or as an addition to meat A 
cu rown sugar, 3 , 8%! Sandwich fillings ¥ 
ae: bread aon 12 pant ated Pv se: en. ided a ogg Ah ’ 
: 2 a crabapples that 
grated, 4 level tsps. baking pow-| have been put through a colan- " 
der, % tsp. salt, 2 cups currants, der, Add also 3 cups sugar, 3 Wo 
% cups mixed chopped peel, 1 tsp | cups diluted vinegar, 1 tsp. black go 
@ vanilla, 1 cup milk : | pepper, 1 tsp. each cinnamon and h a $ m a d e 4 
Mix and bake at 300 to 325 de-| cloves and 1 tbsp. salt. Boil alto- fwul 
gvees for 1% to 2 hours. gether until of , jamlike consist- aril 
** © ency, Seal as usual 
Applesauce Cake *# * Permanent n 
Two cups sugar, 1 cup butter,2 Sauerkraut mir 
cups boiling applesauce, l square} Discard bruised or decayed hy 
chocolate, 4 cup matinee, 2 cup outer leaves and core of the cab- | pi! 
raisins, 1 tsp. cinnamon, % tsp./ bage. Weigh and allow one pound > 
ae cloves and nutmeg, 2) of salt to 40 pounds of cabbaxe. r 
small glass of jetly or jam, “| Shred cabbage and place a four mi 
cups flour sifted with 2  tsps./ig six. ; ae tigees min 
baki a of aay Bye oe six-inch layer in a water-cight mp 
ing powder, Ps. soda, receptacle, Sprinkle lightly with . 
solved in hot water. : 
ed ( | salt; repeat until all the cabbage He 
Mix in order given and bake in| ; Z 
ae ea {is packed. Press down firmly, ie sy 
slow oven, 325 degrees. This cake | : 
‘ ist | cover with a cloth, a clean board tM 
stays moist. ae land a heavy weight so the brine, Down through the years, Stae ¢ Mi 
Gumdrop Cake |}when formed will completely ber’s “hes paced the anyane “9 tS 
Two eggs, 4 cup butter, 1 cup, Cover the cabbage. Let stand at On Wh ment of PERMANENT WAVe- pct 
gran. sugar, % tsp. salt, 1 tsp.| 70m temperature, 70 degrees ¥. e y¥ ING. Staber’s tremendous vol- - 
and cinnamon, 1 tsp.|°r lower while fermentation is ume makes possible what our 
each nutmeg an ‘ Pp ° 
i wder, 1 cup milk, 1| taking place — two to six weeks. customers assure us is “the 
baking po Pp 
pound gumdrops, 3 cups all-pur-| When bubbles cease to rise fer- finest permanent obtainable, at 1g 
pose flour (more if necessary).| mentation is complete. Remove 2 M the lowest possible price.” ONE 
Make like a fruit cake, Don't use| all scum. Cover crock with a Price a ore PRICK ONLY -~.- WHY PAY tog 
any black gumdrops. clean cloth and lid. Store in a eee) MORE ri 
Cream butter, add sugar grate, | coal place. Kraut may be sealed @ LET STABER’S DRESS Your Hair in between } ihe’ tJ 
@ ally and cream well, add eggs one | in sterilized, air-tight sealers Permanents 50c Phone 26579 ted 
at a time ann was after ate — ae - es ised fill SHAMPOO AND FINGER WAVE ............... ap 
addition. su gumdrops ery | jars completely, made late in orerrcccococccocs wocrcorooccesrcccce-? fatt 
fine (Scissors frequently dipped | the fall. kraut may be frozen i PERM AN, aetl 
in hot water are best for this),| when fermentation ceases. 4 ” | 
dredge with part of flour; sift | Ltr ide , Jo 
flour, measure and sift again | Uncooked Crock Pickles 
with salt, spices and wwe Te ral Eleven-quart basket of gher- fet 
der; add flour ee fruit| *im$ or small cucumbers, Soak th 
alternately with milk; pq overnight in brine. Add to mix- o 
and mix well. Bake in greased Lop a oe ed 
ew en. ° ww 
foaf pan in moderate oven. Mixture — 1 gal. cider vinegar, ° 
iv : hard, a 2 cups brown sugar, 1 cup sal, ‘d | 
Ragen Fe A J in jar|2 02 turmerie, 2 ez, curry pow- van 
om coon soften it up. der, % Jb. mustard seed, % Ib. non 
~ you let doughnuts stand after mustard, alum size of marble, 1 
gutting for 15 minutes they will] onfons celery, ceuliflower may ‘ 
fot soak up the fat, be added, Stir ofien Mc 
eh 
Git 
ure 


pore woven aanseweseness aeeeel In 19 
| Haehner admitted shooting the a 


4 photographie squad- 


Rie dd 


(6b OLUOSIS BULACK ad 4 > — oie ee een ee) pega 
car ‘two days before being }found |, * & week aco wac the popralngae tt | freed of rent control, 2. | churehili, 67, younger brother of J 411 aud No 
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» Never-Fail White Cake 
: ak | Cream together 1% cups gran 
Ss suger and % cup butter; 1 cup 
sweet milk added alternately 
= Date Cake with 2 cups flour and 2 tsps. bak- 
1 Wb, dates, % cup boiling water, |iM@ powder (sifted), 1 tsp. vanilla 
(Pour over the dates.) 1 cup and lastly the stiffly beaten 
brown sugar, % cup butter cream- | Whites of 4 eggs. Bake in a mod- 
ed, two eggs, %& cup shelled wal- | eT#te oven. ee 
muts, 1% cups flour, 1 teaspoon 
soda, 1 teaspoon baking powder. | Date Cake 
(Mix soda and baking powder Half pound dates, 1 cup boiling 
with flour.) 1 teaspoon vanilla, | W@ter. Boil well. Add 1 tsp. soda 
% teaspoon almond flavor, Bake | ®& and set aside to cool. Then 
in slow oven % of an hour add 1 cup gran. sugar, % cup but 
=- a 6 ter, 1 egg, 1 tsp. vanilla, pinch salt 
Sultana Cake (Light Fruit Cake) | 2% cups flour, walnuts, Bake in 
moderate oven 
One cup granulated sugar " 
pound butter,.2 eggs 1 pound | 
Bultana raisins, %& pound citt Date Surprise 
pee 5 cents cocoanut I Fill centres of cup cakes with 
a cocoanut flavoring), 1 bottle cher-/| 1 cup steamed and cut dates, 
=| ries, cut in pieces, 1 cup pineap- cup nut meats (broken % tsp 
ple, 2 thsp. vanilla, 2 tsps, aut-/ vanilla, 6 marshmallows (cu 
" meg, 1 tsp. almond flavoring, 1 Serve with dash of whipped 
7 tsp. baking powder, % cup warm | cream on tep if desired 
) w 2% cups sifted flour eee 
i cups walnut meats. Bake 2 hours Cherry Cake 
q One-half cup butter, 1% cups 
Eggiless Fruit Cake sugar, 3 eggs beat until light, 14 
Three and one-half CUPS | cups flour, 1 tsp. soda, 1 tsp 
flour, 2 cups sugar, 2 cups | cream of tartar, % cup cold wa 
sour milk, 1 thsp. butter, 1 tosp. | ter. Add alternately with sifted 
soda, 1% Ibs. raisins, 1 Ib. cur- | fiour soda and cream of tartar, 
rants, ‘2 Ib. dates, 1 piece le- //] pound sultana raisins, 1 cup 
mon peel, 1 thsp. cinnamon, 1 | walnuts and almonds mixed, 5 
thsp. vanilla, % tsp. cloves, % | ounce bottle of glazed cherries 
tsp. nutmeg, 1 cup nut meats, | Rub cherries in % cup of flour 
a little sak. Bake three hours | Bake from 1 to 1% hours in an 
in very slow oven angel tin 
* > . 
al To make smooth, clear gravy The avocado pear, an edible 
wad @y thickening with cornstarch in- ¢ruit, is also known as the alligator 


stead of flour 


——— 


LOVELY 
LASTING 


pear 


PERMANENTS 


NO APPOINTMENTS NECESSARY 
EVERY WAVE 


GUARANTEED PERFECT 


a 
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MARVEL Beauty Salon 
10242 - 101 St. Opp. Royal George Hote! Phone 27234 
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The only Cleanser that gives you BOTH 


1. Instant grease cutting! 
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Flowers Beautify Easter Table 


| 


‘ 


Easter loveliness—Chinese lilies, pansies, tal! candies, pansy- 
irish linen, silver, and crystal. 


Loveliness with flowers— that's 
the theme for the Easter dinner 


table 


Every woman wants a new hat 
for Easter, and new china and glass 
for her holiday table. 


A gleaming Irish Linen table 
cloth is also pari of the Easter table 
tradition, It may be one of the 
somewhat scarce new ones, or it 
may be an old cloth with all of 
its original beauty brought out by 
perfect laundering. 


ui 


RS: 


No Shortage of Flowers 

But one thing we don't have to 
worry at all about getting is flow- 
ers. Their radiance will counter- 
act overly familiar table appoint- 
ments So why not concentrate 
your efforts on a lovely cenier- 
piece 

Begin with a glass baking dish 
filied with damp sand. Then plant 
it close, in spring flower bed fash- 
ion, with Chinese lilies. 

For candlesticks, use 
glass custard cups, 


sand-filled 


When mixing a cake, after last 


| ingredient is added, take your egg 
| beater and give the batter a few 


“rounds” with it. You will be sur- 


prised in the difference in the tex- 
j ture of your cake. 


mixing thickening for 
ete. add a pinch of salt 
to the flour and kK will not go 


When 


‘ lumpy. 


2. Scratchless cleaning! 


Of course you want a cleanser that cleans fast but you want one 
that’s safe, too-—and that’s what you get in Swift's Cleanser! 
Ocher cleansers may give you one or the other, but Swift's 
Cleanser is the only cleanser that gives you both! Furthermore, 
Swift's Cleanser leaves no sediment — no need for tiresome rins- 


ing. It's wonderful for greasy and 


use it for life! 


pots pans, sinks and tubs! 
Acd it actually polishes as it cleans. Try it for a week — you'll 


Your choice of 3 colours « Redient Red « Gala Green « Bonny Bive 


solar 


| the 


Desserts 


Candied Oranges 
Peel and quarter the oranzes 
make g syrup of 2 cups sugar to 
1 cup water, let boil until the 
syrup will harden when tested 
in cold water. Then take from 
stove dip each piece of 
orange in the syrup, let drain on 
a fine sieve placed over a platter 


or pan, so the syrup will not be 
wasted, reheat the > and dir 
oranges the secon 

sez at mealtime — 


red cherries made 
as nice as the glazed cherries on 
buys fut 
tried oranges, 
apricois, green g 
and remove the pit 
ries apricots and 
those big red p) 


Christmas t 


cher 


Just 


Tomato Butter 


Ten lbs. ripe tomatoes, 5 Ib 
brown sugar, 1 pint cider vine 
1 tbsp. cloves, 1 thsp. cinnamon 
}1 tbsp. allspice. 

Peel tomatoes and quarter. Mix 
“aa to her and boil gently $3 or 
- 


vnAL—_— 


| 


} 
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Helpful 


Hint 
——— 

Here is a simple little hint, 7 
could not get buttons to suit me 
so just took old buttons the size 
1 wanted and crocheted over 
them with wool. I think they are 
prettier for childrens dresses and 
very simple to do. You could use 
mending wool, angora or any 
fine wool or heavy crochet 
thread. 

1. When sewing by machine, 


keep a small paper bag tied at the 
end of the machine. 77??? this 


|drop all bits of scraps of thread 


| 


| 
i 


planted with 
purple and yellow pansies. | 


—thus the floor will be kept clean, 
When the sewing is completed, 
the bag may be discarded. 

2. Easy made knitting box — 
Cover a large. round eatmeal box 
with wallpaper. With a pretty 
picture on the side and a gay rib- 


bon for the handle, it is nice 
enough to carry knitting any- 
where. 

3. Old buttons may be made 


like new by treating with color. 
less nail polish or they may be 
tinted any shade desired by using 


patterned any of the colored polishes. 
| “ee 


Cleansing Cream 

One oz. white wax, 1 oz. sper 
maceti, 5 oz. white mineral oil, 
1‘ oz. rosewater, 3 grains borax, 
15 drops perfumed oil (such ag 
lavender or bergamot.) 

Melt the white wax and sperma- 
ceti together. When fluid, add the 
mineral oil, stirring well. Dissolve 
the borax in the rosewater and per- 
fumed oil. Stir until quite firm 
and pour into a jar. 

* se 
Home-Made Toilet Soap 

One pound of washing soda, one 
pound of tallow or lard, half pound 
of unslaked lime, one tablespoon 
salt, three quarts of water. Put 
soda and lime in dish. Pour over 
it boiling water, stir until dissolved. 
Let it stand until clear, pour off 
the clear liquid, add grease and 
salt. Boil four hours then pour in- 
to pans to cool; if it should incline 
to curdle, lime may be too strong. 
Put in a little more water and 
Sol again, add perfume as you 
like, pour into molds and let hard- 
en. Cream rouge one teaspoon and 
ashes of roses perfume makes this 
a very nice toilet soap. 

see 


Home-Made Ointment 
The cream from the first two 
milkings after a cow freshens 
churned into butter and a teaspoon 
of borax and 2 teaspoons sulphur 
and mixed well, makes good oint- 
ment for all sores and burns. Keep 

an sealed jars in a cool place. 
In cases of fever or infectious 


diseases borax should be freely 
used in the room by dusting the 


floors, carpets 
will not injure the 
Ry plecing in dishes 
or other vehicles into which hot 
water should be poured it has no 
oder but quickly removes all odors. 


dry powder over 
and mats. Kk 


finest fabrics 


25252 


FAST SERVICE AND 
PERFECT SATISFACTION 


Expert Cleaners & Dyers Ltd. 


16125 105 St. (Just South of Jasper Ave. Phone 25252 
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“YOU'LL FIND 


AN OUTSTANDING 
SERVICE IN HOME 
FURNISHINGS...” 


...says Charles O. Tanney, 
manager of Sterling Furniture 


“I’ve spent many years in the 


Furniture business - eleven of them 
here in Edmonton - but the Sterling 
organization offers advantages to the 
homemaker I’ve never seen elsewhere. 
I list below a few of the important 
factors that go to make up Sterling’s 
service. In my work I feel very vee 
fortunate in working with the highly Ny ge ee a 
competent staff of local personnel.” CHARLES O. TANNEY ere 
® NATIONALLY ®» ACCURATE en ! 
KNOWN QUALITY AND HONEST na 
AT LOWEST PRICES ADVERTISING + 
n 
» HONEST VALUES ®» LARGE AND Ai 
PLAINLY MARKED VARIED SELECTION ind 
® COMPETENT AND fount 
COURTEOUS SERVICE ba 
Member of the Furniture Buyers Bureau owe 
A national organization composed of 153 wide 9 ne 
awake furniture stores combining their pur- mmes 
chasing to give you outstanding values in quality b eve 
merchandise. miner 
BENDIX WASHERS MCCLARY RANGES and REFRIGERATORS “Hom 
KKOEHLER LIVING ROOM FURNITURE FINDLAY SLOVES Papen 
WESTINGHOUSE PRODUCTS o Dat 
Mar 
‘ ) 
Come Over to Our House 
; ig 
rial 
w Jus 
‘led 
n Dic) 
i ! 
| A 
para 
Send Mabel tU Mave YF OL Money ) 
HOHE eee bo 
cas SO. JOyR wesort smin OUD HERA BTML UNS Wie The Comer of | eM OF rent control ~~~ | Churehill, 67, younger brother of | #11 HNO No: 18 pnowErapme SAUNA” yFarH Ker aAmillled shNOLINE the M>- 
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Desserts 


Lorraine's 


Cream Puffs 
Ralf cup of srortening or butter, 
1 cup boiling water or milk, 1 cup 
flour, 4 eggs, 1 wp. salt. Add 
shortening to water and bring to a 


; De boll. Add flour al! at once and 

Favorite Luncheon wert | stir vigourously until ball forms in 

On large buttered ginger SD4P. | centre of pan. Coo! slightly, add 
@lace % peach, centre up, then IN| unbeaten eggs, one at a time, beat- 
centre place 1 tp. brown sugar, ing well after adding each egg 
@rop of vanilla, 4 tsp. melted but-| Mixture should be very stiff 


¢er. Bake in hot oven about 7 min-/ 


Shape on greased cookie sheet by 
wtes. Serve warm with top milk 


| dropping from spoon or using 
|pastry bag and tube. Bake 15 

Baked Pears |minutes in hot oven 45@ deg. F., 
Place in a stone jar, first, a lay-| reduce temperature to moderate 


@ of pears ‘without parring); then 350 deg. F. and continue baking 
@ layer of sugar, then pears, and | for 30 minutes, or until done, Cool 
eo on till jar is full. Then put in. Fill with cream filling (as in cream 
@s much water as it will hold pie) ice cream, or whipped cream 
Bake in oven three hours. Makes 2 dozen small puffs. 


= 
— Friendly and Helpful 
Sales-Clerks Always 
on Duty 
| FRANK LEE To make your drug store 


Pharmaceutical Chemist : 
University of Alberta 1924 shopping a pleasure. 


All Your Drug Store Needs 


Prescriptions, Family Medicines and Sick Room Needs. Vitamin 
Tonics. Baby Foods and Supplies, Toiletries, Beauty Aids 
and Perfumes. Magazines, Stationery, School Supplies, Ice 
Cream, Soft Drinks and Soda Fountain Treats. 

Open daily 9am.to 9pm. Sundays 12 to 6 p.m. 


Lee’s Drug Store 


THE COMMUNITY DRUG STORE 


124 St. end Stony Plain Read. Phone 82244 


Cor 
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Cakes 


j 
Fudge Cake 
| Ome cup sugar, 2-5 cup butter, 1 
cup milk, “ cup cocoa, 2 tsps bak- 
| ing powder, 2 cup: flour, “ tp 
salt, 3 eggs, % cup walnut meats, 
| chopped. Cream butter and sugar, 
ladd egg yolks, and milk. Sift to 
gether all dry ingredients Mix 
all together, adding chopped wal- 
nuts. Fold in stiffly beaten whites 
of eggs. Bake in loaf pan in mod- 
erate oven, 350 deg. F. for 30 to 45 
minutes. 

| Jeing: One-half cup cocoa, 1% 
cups confection sugar, “4 tsp. salt, 
|3-4 cup milk, 1% tbsps. butter, Me 
leup walnuts, chopped. Heat milk 
land butter to boiling point; gradu- 
aliy stir in cocoa and sugar Cook 
from 2 to five minutes. Remove 
from fire, beat thoroughly, add 1 
ltsp. vanilla and chopped walnuts 
When cake is cool, spread icing on 


| Milk Chocolate Cake 
Two cups flour, 1 tsp. soda, % 
tsp. salt, 1% cups sugar, 1 tbsp 


ginger, ‘2 cup butter, 2 eggs, 1 cup 
sour milk, 3 tbsps. cocoa, 1 tsp. 
vanilla. Sift flour once, add salt 
and sift four times. Cream butter 
and sugar until creamy and add 1 
ege at a time. Beat after each 
addition. Beat two minutes until 
creamy. Add vanilla, add sifted 
dry ingredients alternately with 
}sour milk. Dissolve soda in vine- 
gar and add to batter. Beat a few 
}minutes and pour into greased 
|pans, Bake slowly for 25 minutes 


| 


jening, % cup water. Cook this 
}until smooth (about three min- 
utes). Two cups brown sugar 2 


Me 


Moist Chocolate Cake 


|eggs, 1 tbsp. shortening, 1 tsp 
| butter, 2 cups flour, % cup sour 
}miik, 1 tsp. soda, 1 tsp. vanilla 


}Cream suga and shortening and 
butter, add eggs, then cocoa mix- 
ture which has cooled, then sour 
milk and soda, then vanilla, and 
lastly, flour Bake either in square 
tins or layer tins. Make butter 
_ frosting. 


x 
= 


— 
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} Esquire Chocolate Cake 


Four tbsps. butter, 1 cup brown 
sugar, % cup white sugar, *2 cup 


cocoa dissolved in % cup of boil-| 


ing water, 2 eggs (separate), 1 3-4 
cups flour, 1 tsp. baking powder, 
% cup sour milk, 1 tsp. soda, 1 tsp. 
vanilla. Fold in whites of eggs 
| beaten stiff. Bake in oven 350 deg. 
| F. for 30 minutes. Makes two > 
inch layer cakes. 

Icing: One cup white sugar, 1 
tbsp. butter, 2 thsps. cocoa, 1 cup 
boiling water. Let boil, add 3 
tbsps. cornstarch dissolved in % 
cup cold water. Let boil till thick 


enough. Spread when cool %2 cup | 


nut meats on top. 

Filling: One cup dates, % cup 
Water, % cup sugar. Let boil, beat 
till fluffy. Let cool. 
| Cocoa Cake 
| Put ingredients in bow] as fol- 
| lows: 1 egg (whole), 1 cup white 
| Sugar, % cup shortening. ° 
jthen add %2 cup sour milk. Mix 
again. Mix % cup cocoa with % 
}cup hot water in separate bowl, 
then add to your other mixture 
Mix all together, then add 1*2 cups 
| flour, % tsp. soda, % tsp. salt and 

beat three minutes. Cook in oven 
350 deg. F. Very good when eaten 
hot. 


=~ + 
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Four tbsps. cocoa, 2 thsps. short- | 


of — EDMONTON JOURNAL 
Sour Milk Chocolate Cake 

One-half cup shortening, 1% 
cups sugar, 1 tsp. vanilla, 3 eggs. 
separated, 2 ounces chocolate, melt- 
ed, 2 cups sifted cake flour, 1 tsp. 
| baking soda, % tsp. salt, 1 cup 
| “ 

sour milk. Cream shortening, add 
sugar gradually, creaming until 
fluffy; add vanilla and beaten egé 
yolks, then chocolate. Sift dry in- 
gredients together three times and 
add alternately with milk. Fold 
in stiffly beaten egg whites. Turn 
into two greased (9inch) pans and 
bake 


minutes, 
| - 


Chocolate Cake 
Two cups sifted cake flour, 2 
|tsps. baking powder, % cup butter, 
1 cup granulated sugar, 2 
| well beaten, % cup cocoa, 1’ cups 
sweet milk, 1 tsp. vanilla % tsp. 


soda. Bake in 350 deg. F. oven 
for 25 minutes—layer tins. / 
we 
| Fudge Cake 
One cup granulated sugar, % 


cup butter, 1 egg, % cup sour milk, 


| 3 tbsps. cocoa, " cup boiling water, | 


7-8 cup sifted flour, 1 tsp. baking 
powder, 1 tsp. vanilla, marshmal- 
lows. Cream butter, add sugar, 
then egg. Dissolve cocoa in boiling 
water, cool, add to first mixture, 
alternately, add milk and flour 
sifted with baking powder. Add 
vanilla. Bake in 9x12 pan about 
25 minutes in 350 deg. F., oven. Cut 
marshmallows in half, cover top 
of cake as soon as cake comes from 


oven. Reheat cake three minutes. 
| Immediately spread with cocoa 
| frosting 

eee 


Chocolate Layer Cake 


Measure into mixing bowl: 1: 
| cups cake flour (sifted before 
measuring), 1% cups granulated 


sugar, 42 cup of shortening, 1 tsp 
Salt, 1 tsp. soda, 2 squares melted 
bitter chocolate, 4% cup milk. Stir 
vigorously by hand or with mixer 
(medium speed) two minutes. No» 
istir in (yes, all by itself): %4 tsp. 
|baking powder. Then add: % cup 
} milk, 2 eggs (unbeaten), and 1 tsp. 
|}vanilla. Blend by hand or in 
}mixer (medium speed) for two 
minutes. The batter will be 
smooth and thin. Pour into 9inch 
jlayer pans (1% inches deep) which 
have been greased and lined with 
waxed paper. Bake in moderate 
}oven (350 deg. F.) 20 to 25 min- 
utes. All measurements level. 


You can get more juice from) 
jkemons and oranges if the fruit 
is warmed im the oven for a 
minute beforehand. Ajso, dried 
| fruits such as prunes and raisins | 
}also beans “soak up” faster in | 
|hot water than im cold. 


| DIS 


an 


LOCATED NEAR THE 


eggs, | 


' 
| 


| 


in a 350 deg. F. oven 25) 


intment NOW at 
onton's New Smart 


Stain Removers 

A lemon cut into slices and bofk 
ed with clothes keeps them white 
and keeps out stains. 

A tablespoon of turpentine boik 
ed with the clothes will make them 
snowy white. 

To remove an iodine stain from 
cotton or linen, cover with a soft 
paste of mustard mixed with wat 
er and let stand for a few hours 
Every trace of iodine will be re 
moved. 


SCIENCE has proved there are 
certain food elements everyone 
needs for health. If there aren't 
enough of them in a child's food, 
serious things can gp as 
stunted wth, soft nes, poor 
teeth, faulty nerves, loss of appetite, 
defective eyesight. 

Ovaltine supplements the diet with 
elements frequently deficient in 
ordinary s. Three servings of 
Ovaltine furnish a significant portion 
of a child's daily uirements of 
Vitamins A, B;, C, D, Riboflavin (Bz), 
and Niacin and Minerals Calcium, 
Phosphorus and Iron. 

In addition it provides the basic 
food substances—complete proteins 
to build muscle, nerve and body cells 
—high-energy foods for vitality and 
endurance. It thus acts as an insurance 
normal growth. 

So if your child eats poorly, is thin, 
underpar, cy, = nervous, why not 
try delicious altine for normal 
growth and beter appetite. 


OVALTINE - 


TINCTIVE PORTRAITURE 


Photographers 
Phone 26442 


oyal 


anempsannaces, 9525 JASPER AVE. 


WEDO SELL FORLESS 
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EDMONTON 


Cheese Ball Salad Aspic 
(Serves 6) | 

One envelope plain unflavored 
gelatine, % cup cold tomato juice, 
1% cups het tomato juice, 1 table- | 


spoon lemon juice, %& teaspoon 
Salt, %s teaspoon celery salt, 1 cup | 
cottage cheese, 2 tablespoons 
minced celery, 2 tablespoons chop- 
ped stuffed olives, 1 tablespoon 
chopped chives | 

Soften gelatine in cold tomato | 
juice and dissolve in hot tomato 
juice. Add lemon juice, salt, and 
celery salt. Cool, 

Combine cottages cheese, celery, 
Olives, and chives, and shape into 
balls. Pour a small amount of gel-| 
atine mixture into mold which has | 
been rinsed in cold water 


—— EDWONTON BUTYETIN 
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Scalloped Carrots 
(Serves 6) H 
Melt 3 tablespoons bacon drip- | 
pings in a saucepan; blend in 3 
tablespoons flour; add 1% 
milk, stirring until you have a 
smooth, thick, white sauce Sea 
son generously with salt and pep 
per; add 1-3 cup grated cheese 
stir until the cheese is melted 
Lightly grease a baking dish 
fill it with alternate layers of 
sliced, cooked carrots and white 
sauce (until you've used 4 cups 
carrots), Sprinkle with ‘* cup 
bread crumbs and 1 tablespoon 
minced onion. 
Halve and partly fry out 6 thin 
slices bacon to get rid of most of 


cups 


oe Ae 


ture; beat with dover beater, Add 
3 cups flour, cup by cup, and beat 
for 10 minutes 
remaining flour to make a soft 
batter Turn into an oiled bowl 
brush with melted shortening, let 
rise in a warmplace till double 

bulk (about 2 hours), Beat till 
al! the gas bubbles are gone; cov 
er and hill over night in the re 
frigerator, In the morning turn 


jout the batter on a floured board 


Roll into an oblong \” thick. Brush 
with melted shortening, 


and fold | 


+) 


add enough of the | 


lengthwise in 3 folds; cut in 1) 


inch slices and place in oiled muf 
fin pans. Let rise till light. Bake 
in a fairly hot oven about 425 deg 
F 


Date Squares 


Two cups oatmeal, 1 cup brown 
sugar, % cup flour, % cup but 
ter, 1 tsp. soda, % tsp. salt 

Rub together as for biscuita, 


take out 2 cups, put rest in bot- 


PNUAN, SRECESEEPU EA, WELPNEP AL, PRN AMY Of, Tay 
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FOMONTON, ALBERTA. FER & tout TPAIONTON formar - PAORr PIrTrEeN 
e Kritted Bal 1 turn, K MM turn, K 27 tara, K 
M Material used pall Dlwe, 2 bal, | 2 turn, K 33 tum 
1SC. ein tie ¢ de , We Start contuse with rase add 
jue alternately until 12 patterns 
ri 0 new 
a saaenniiin iain needle, complete. Cast off, draw end 
With ras togethe i sew « , 
cup luke-warm water, 1 cup scald et wpa Prose sige nay 
ea milk, % cup shortening, 1.9 *"!t one re warn K 18 ‘ opening for filing. Stull with 
; cup white sugar, 1 tsp. grated lemon AK 8 tur Ke K 9 tu K kapoc and sew Work into round 
nd, 2 eggs (well beaten) 2 teps ‘ ’ t «is 
jsalt, dash of mace, 44% cups al) . wa, & ae en, - ee 
| Purpose flour 7 
~~ NNN ee ne ee ee 
Crumble the yeast into luke 
varm water and let stand for 
minutes, To the scalded milk add REFRIGER ATED STORAGE 
the shortening, sugar and lemon é 
ind. Beat the eggs till light: add . 
the salt and mace. Combine the of" > / 
yeast, milk mixture, and egg mix 


~” 4 
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Dry circulating cold storage vault with scientific 
controlled humidity protected by the latest 
sprinkler and fire alarm system 


When it begins to thicken, ar- their fat; lay the strips across the) 
range cheese balls in mold and/|top of the carrot«<rumb mixture 
Pour remaining gelatine mixture | Bake in a moderate oven (350 de | 
eround them. Chill until firm. grees F.) about 25 minutes until | 

Unmold and serve with mayon-|the bacon and crumbs are nicely 
maise on salad greens browned, | 


j 


Out of string tied around gro- Flavor Hint 
eeries you can make your own When making lemon pie filling 
Gish mops by crocheting a chain’ after the rind is grated and juice 
ef 40, then crochet doubles in| squeezed out, measure 2% cups of 
each back and forward until it) water and boil the rinds for a few) 
is three inches wide. Then cro-' minutes, and use this water in- | 
chet a chain of 40 and put two stead of boiling water required in| 
ef these in each double crochet Most recipes, You'll be sunprised 


until you are All the “way acrogs.|at the extra lemon flavor 
Now wrap around stick with|steam not escape and the pota-| 


fringe upwards and tie well with| Grease the dish (just like for 
string. Then turn downwards and a cake pan) before putting the, 
tie again, This will outwear other water in to poach an egg. It nev- 
kinds. ler sticks to the bottom. 


IMAGINE 


MY 
SURPRISE! 


; Ummm! What a surprise first time 
you brush your teeth with smooth, new Macleans Tooth 
Paste! It’s so breath-freshening—so exhilarating! And the 
way it goes to work quickly removing smoke and surface 
smudges . . . bringing out all the natural sparkle of your 
teeth . . . safely too, with no acid, no grit, no harmful 
abrasives . . . you'll agree Macleans is a new word in 
tooth-cleansing experience. Economical too! Today— 
buy—try a toothpaste that’s truly different— Macleans! 


* Exhilerating . . . refreshing . . . sweetens 
your breath. 


t Helps remove smokeor surface stains, 


% Gives teeth dazzling natural bril- 
loamce 


*% Even your dectist will be surprised 


: go was ti" Gie"2t | 


— . His physician said the elderly 


theo aan 


‘treed of rent control. 
_ These changes become effective 


om of pan, roll out with giase| Garments are hung full length, properiy spaced 
tumbler in pan and spread on 
int i Goole, with eenstoiie so they may receive the benefits of the cold 
and roll with tumbler circulating air. 
Filling: One Ib. dates 1 cup) 
water, % cup brown sugar, 1 tsp OCompicte Service, Cleaning, Repairing and Remodelling 
vanilla, % tsp. salt. Cook all to-| 
gether and cool j PHONE 26191 
ifs Sy AND RESERV® YOUR SPACE 
Buns } 
Pour three cups boiling water | ~ —, _ 
over one-third cup white sugar, ‘is | RK / | al Pf 
3 tbsps. shortening and 1% tsps is | | wd \— 
salt, Let cocl, then add 2 cakes | » b | 
yeast and raisins, if desired, knead | ™ 
down stiff with about 8 or 9 


cups of a good bread flour. Let Edmonton's Smart Store 
rise, knead and let rise again, then 
make into buns, let rise and bake! 


IT'S HERE... 
the New, improved Model ‘40’ 


COOKER 
for Safe Canning as well as 
Hi-Speed Cooki 


PYREX in COLOR! 


A SET OF 4 HANDY 
BOWLS 


Blue, Green, Ked, Yellow 
fer Kitchen Beauty 
Genuine Pyrex Quality 


$3.70) 


NEW! Colored 
BOWL COVERS 


as illustrated 
Per set 


to mateb the Pyrex Bowl Set— NEw! 
Finest, Odoriess plastic EXCLUSIVE 
WNDICATOR- 
Per $1 65 WEIGHT... 
Set e dearly shows 
5.10, end 18 MO JIGGLING 5 0 os 


NO LISTENING... . 


NO LOSS of food juices 
due te escaping steom 
Presto Cooking saves up to 76% cook- 
time, It saves precious vitamins and 
minerals, food colors and flavors, and it 
saves money, too, by saving fuel. No 
wonder t these best-of-all kitchen 
helpers are in euch tremendous demand. 


$15.95 


‘“‘Wearever’’ Pressure Cooker 
FOR EASIER, TASTIEK 
MEALS, THE WEAR-EVER 
COOKER Is 

LIGHTER IN WEIGHT 
SAFER TO USE 


$18.75 


erouring beet 
reouiee 


Ali Items 
SHIPPED FRYE 


QI 


HARDWARE -:- AUTO SUPPLIES 
10014 -. 102 Ave. Phone 75556 


| Churehif!, 67, younger brother of | 7** #nu wu: see byes 


gua 
Winston Churehill, died at his home | 7S Will cover more than 100000) (0 of thee ee 


19 


{Haehner admitted shhoting the al 


7% 


Vin ne Soe ‘ER i ov | 


>>. bee ee ea————eeeeEeEeETE 


Buns, etc. 


Raisin Biscuits 
To your ordinary baking pow- 
Ger bscuit dough add 1 cup rais- 
ims and % cup white sugar Bake) 
@ usual. 


GORGEOUS le 


gM 


ere 
Banana Bread 

One cup mashed benanas Let | 
them stand a few minutes with | 
small tsp. soda in them. Cream 
well 2 thsps. butter and 1 cup | 
sugar (preferaby brown). Add} 
2 eggs. well beaten, and bananas | 
Beat well and add 2 cups fiour,| 
i tsp. baking powder, pinch salt. | 
% cup nut meats (not necessary). | 
Add tsp. vanilla last. Bake im loaf 
tin 30 minutes in moderate oven | 
ies in moderate oven. 

Cinnamon Rolls 

Rol out biscuk dough. Spread | 
with shortening or butter, a) 
sprinkling of brown sugar and 
¢innamon. Roll up and cam off 
slices and bake. | 

. 2 o 
Dixie Cornbread 

One cup white cornmeal, % 
eup sifted fiour, 1 tbsp. sugar, 3 ||} 
tsps. baking powder, I tspn. sal!,| 
% cup bran, 1% cups milk, 1 egg 
beaten, % cup melted shortening 
Sift cornmeal, flour and sugar 
baking powder and salt together. | 
Add bran, milk, ege and short- 
ening Mix until flour disap- 
pears. Pour into greased pan and 
beke in hot oven (450 degrees F.) 
@bout 30 minutes 


featuring 


Nationally 
Advertised 


Pi 
Cream Pie 

One-quarter cup sugar, 1-3 cuz 1] 
four: ** tsp. salt, 42 cup cold |ff 
milk, 1+: eups hot milk, 1 egg, 1 
tsp. butter, 1 tsp. vanilla, 

Mix together sugar flour, and 
eak. Combine with cold milk, 
@ge yolk, and vanilla. Stir into 
hot milk in which butter has 
been melted. Beat egg white and 
add 1 tsp. of sugar for meringue. | 

ef 
Pecan Caramel Pie 

One-third cup butter, % cup 
Eight brown sugar, 1 cup pecans 
¢hopped, 3 eggs, well beaten, % 
tsp. sak 1 cup light corn syrup 
23 cup milk % tsp. vanilla, un- 
baked pastry shell Cream but- 
ter, add sugar, and cream to- 
Sether until fluffy and light. Add 
chopped nuts Combine eggs 
syrup, salt, milk and vanilla, and 
beat thoroughly Add to sugar 
mixture and blend well. Pour in- |] 
to umbaked shell. Bake in hot | 
oven (425 degrees F.) 10 minutes, | 
then reduce to moderate (325) 
for 30 minutes longer. Chill. To 
serve cover top with sweetened 
whipped cream and sprinkle light- 
hy with minced pecans. 

- * . 


you can 
depend on 
names like ... 


BLUEBIRD 
TAVANNES 
BLUE RIVER 


Cranberry Cheese Turnovers 
Two cups raw cranberries, 1 | 
@ppie, 1 orange, 1 cup apple or 
@rabapplie jelly, 2 cups flour, 1 
tep. salt, 1 tsp. baking powder, 
% cup coarsely grated cheese: | 

33 cup shortening, iced water. 
Wash the berries and the ap- 
ple Pare the apple and core it. | 
then put through the food chop- 
per with the cranberries. Remove 
the seeds from the orange and 
put the pulp and one-half of the 
rind through the chopper; add to 
the other fruit. Mix the jelly in- 
to this fru combination with a 
fork «i! well distributed through- | 
out. Let this stand in a glass or | 
china bowl in the refrigerator 
several hours before using This | 
makes two cups of filling 

* 


Specialize 
IN 


JEWELLERY 
AND 
WATCH 
REPAIRS 


UNIVERSAL 
PARKER “51” 


KNOWLES 


Jewellery Store 


“Pioneer Edmonton Jewellers Since 1915” 
01 se JASPER AVENUE PHONE 21 


OE OE OF ER OF of OF 
7] 
P| 
Cc 
m 
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Raisin Tarts } 

One cup raisins, cooked and | 
@ained, % can sweetened con- | 
densed milk, 2 thsps. brown sugar, | 
% tsp. cinnamon, 1 tsp. butter. | 
' 


Mix ingredients well and eook 
fe top of double boller until mix 
@ere thickens. Put a teaspoonful | 
f= uncooked tart shells and bake 
fe oven at 300 degrees until nicely 
browne d 


* 


FPURBUASLIE SNOW BENDING, 
oe bale aw lid eM te 


abit 


Biscuits, 
Buns, etc. 


Bran Muffins 
One and one-half cups bran, 1 


cup flour, % cup yellow sugar, 1) 


heaping thsp. shortening, 1 egg. 
1 cup sour milk, 1 tsp. soda, \% 

tsp. salt. 
Mix and bake in muffin tins in 
moderate oven. 
* 


Baked Brown Bread 
(1 loaf) 


One cup enriched flour, sifted, 
% cup sugar, 1% tsps. soda, % 
tsp. salt, 1% cups whole 
flour, 1 egg, % cup evaporated 
milk, % cup water, 1 tbsp 
gar, 1 cup molasses 

Sift white flour 
soda and salt 
flour. Beat 
and water and stir 
Add with molasses to the beaten 
egg Stir into dry 


with sugar, 


in slow oven (300-325 degrees F.) 
until firm, about 1% hours. 
. . . 
Bran Muffins 

Two heaping tbsps 
small 4% cup sugar, 1 
salt, 1 tsp. vanilla, 1 egg, 1 cup 
sour milk and %2 tsp. baking soda 
1 cup bran, 1 cup flour, 2 heaping 
tsps. baking powder. This batter 
Should be fairly stiff. Very good 

Baking Powder Biscuits 

Two cups sifted cake flour, 2 
tsps, baking powder, % tsp, salt 
4 or 5 tbsps. shortening, % cup 
milk. 

Sift flour once, measure, add 
baking powder and salt, and sift 
again, Cut in shortening Add 
milk and stir until soft dough is 
formed, T'urn out on lightly floured 
board and knead 30 seconds. Roll 
%2 inch thick and cut with floured 
2 inch biscuit cutter, Bake on un 
greased baking sheet in hot oven 
(450 degrees F.) 12 or 15 minutes 

* t ia 


Rough Cakes 

One egg, 1 cup brown sugar, 
1 scant cup butter and lard mix- 
ed, 2 
silt, 1 tsp. baking powder, % tsp 
baking soda, % cup chopped nuts 
Drop in buttered pan in small 
pieces and roughen with fork. Bake 
in hot oven 8 to 10 mimutes. These 
are crisp and good. 


shortening 
small tsp 


wheat | 
vine- | 

Add whole wheat! 
eggs. Combine milk | 
in vinegar. | 


ingredients | 
Pour into greased loaf pan. Bake | 


scant cups of flour, 1 tsp. | 


— 
Sf ual 


¢ 


| Spring breakfast treat 

| Bran Ambrosia 
| For each serving, combine ‘% cup 
of whole bran, 1-3 cup of diced 
' and 3 


cocoanut 


oranges tablespoons of 


shredded Toss lightly 
and serve in individual bowls, with 
top milk or cream poured over 
(Fresh, dried, or frozen cocoanut 
may be used, and little or no sugar 
will be needed.) 
on Cereal Main Dish 
Combine two or three ready-to 
eat cereals. Give cooked cereal a 
crispy topping of ready -to - eat 
cereal 
Add several tablespoons of hon 


Variations 


Tea Biscuits 
tsps 
cup 


baking 
milk 


Two cups flour, 2 
powder, J tsp. salt, 1 
2 tbsps. shortening 

7 . . 
Biscuit Mix 
; Ome cup bland lard or blended 
| Shortening, 8 cups sifted flour, 4 
|thsps. baking powder, 5 tsps 
| sat, 

Sift flour, baking powder, and 
|salt together. Cit shortening into 
jflour with pastry blender, two 
| knives or fingertips until mix- 
‘ture is the consistency of corn 
|meal. Store in covered container 
‘in the refrigerator. 


Troockbilt 
FURNITURE 


FAMOUS 


For QUALITY 
For Over 25 Years 


BUILT BY 
MASTER 


3 


bran, diced oranges 
ev or molasses to cereal during the 
cooking 

Diced 
molasses 
and 
alternates for sugar 


EDMONTON, 


es — 
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Add Variety to Your Breakfasts 


and shredded cocoanut 


maple 
honey 
jeHy are 


fruit syrup, corn 
fruit juice 


flavorful 


syrup 
preserves 


Fill individual cereal bowls with 


bran flakes, top with several table 


jnuts. Put all 


| 


spoons of cooked strawberry and 
rhubarb sauce and serve with 
milk. Put fresh strawberry on top 

Arrange sliced bananas in the; 
bottom of individual cereal bowls 
Fill bowls with corn flakes and 
whew flakes Top with a table 
spoor of honey and serve with top 
milk or cream 

Hot Biscuits 

Three and a half cups flour, 2 
tsps baking powder 1% cups 
shortening, 1 cup sour milk (if 
this is not enough add more), % 
|tsp. soda in the milk. If sour 


| shortening or %% 
|; cup 


cream is used instead of milk, use 
shortening the size of an egg 
Dutch Biscuits 

Two eggs, 2 cups sugar, 2 
milk (if sweet milk is used use 
3 tsps. baking powder; if sour, 2 
small tsps. soda), large cup of 
cup of lard, % 

butter, nutmeg and currants, 
flour enough to roll soft. 


cups 


| 
| 


| 


- EDMONTON sOURNAT 
Nut Bread 


’ 
Pour level cups sifted flour, 4) 


teps. baking powder, “ tsp, salt, 
“% cup suger, 1 cup chopped wal 
dry ingredien’s in 

add 1 besten egse 
Mix ali tt 


a bowl together 
and 1% cups milk 


gether _ Put the bread on the 
back of the stove to rise for 20 
minetes. Bake 1 hour in a 5.0W 
oven 
. . > 
Honey Orange Bread 

Two thep. shortening 1 cup 
honey, 1 eae 1% thep. grated 
orange rind, 1 cup ready cooked 
bran, 2% cups sifted flour 3% 
tsps. baking powder “& tsp. soda 


% tsp, salt. “ cup orange juice 
Biend shortening and honey 
add egg and orange rind and beat 
well, Sift flour with baking pow 
jer, soda and salt, and add to 
first mixture alternately with 
orange juice. Add bran. Pour in 
to greased loaf pan and bake in 
slow oven (425 deg. F.) for 1 hou 
and 10 minutes 

Yield: 1 loaf (5% x 9 13 inch 
pan 

ye Se 
Graham Bread 

One pint of buttermilk or sour 
milk, 1 tep baking soda 4 ip 
sug ar % cup molasses, “% cup 
cornmeal 1 cup four, 2 cups 
graham flour, 1 tsp. salt, butter 
the size of an egg Bake very 
slowly half an hour 


ALBERTA, MONDAY, PERRUARY O4 194 


pr ee 


—— PACR SEVENTEEN 
Date Bran Loaf 

Two theps shortening, S cup 
sorghum «syrup or brown stgar, 
1 ogee 1 amal, i 
cup bran milk, 1 
cup bread salt, 2 
bak ing 
shortening and 


eut 
cup 


tap 


dates 
ceres!| & 
flour “% 


powder 


cup 


Laps 
Cream 
add ewe and beat wel 


sorghum; 


stir in the 


bran and milk and let soak while 
you cut the dates. Add salt, dates, 
flour and baking powder, atir ne 
til flour disappears and pour into 
loaf cake tin to bake about 10 


minutes in moderate oven, When 


cool. slice and apread lightly with 
butter. This is delicious for . 
noon teas and makes a cha ’ 
from sandwiches or cookies 


Bread, Rolls and Buns 


Good bread flour is essential in 
making bread Va y i f 
fers stom bread flour, It con. 
tains more starch and le - 
tein hh i ! paler i 
velvety to the touch Youst ‘ 
another mportant factor in 1 . 
ing bread successfully \ 1 
brand is best, Bread dough sh 
be set in a warm place about 70 
to 75 degrees F, free from ad ts 
If cooler than th the yeast 
rrowth w be tarded oOo he 
other hand if the temperature ts 
above ®© degrees I the nal- 
tions are favorable fo he ath 
of the lactic acid bacteria and 
the bread is apt to sour 


SSS MAUND’'S are very 


pleased to announce that 


stock of wallpap 
1947 is 


complete 


their 
much 


than it 


ers for 


more 


has been for some time, 
You are cordially invit- 
ed to and see 
our wide range of Cana- 


dian, British and Amer- 


come mn 


ican papers 


WE DELIVER 


MAUND’S 


Phone 26542 


SIGN 


10335 Jasper Ave. 


THE STORE WITH 


ee. 


aye 


At First Glance! 


THE 


SATIN-GLO 


Custom Built Living Room Furniture 


CRAFTSMEN 


9269 105A Ave. 
Phone 26674 


... with the ‘Master Touch” 


TROOCKBILT quality living 


room furniture is on sale in most 
Leading Furniture Stores. 


Sunday 


Ask for it by name “TROOCK- 
BILT” for beauty, comfort and 
long life. 


eee wae anes BO 


brotner or 


Cnurenit, younger gues 
Winston Churehill, died at his home | 708 Will cover more than 100,000 
| square miles of territory by aerial _ 


aw oun Haehner admitted shooting the " 
they surrendered, T 


men «after 


il 


oon 1S 


i 
j 
, 
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Make Hot 


A 4 


When steaks chops and other 
fresh meats are scarce, use cold 
tuts for hot dishes. You'll be sur- 


prised how good they can be. ’ 
Scalloped Potatoes with Ham 
Sausage 


Six medium-sized potatoes, 


thinly sliced, 1 to 2 onions, thinly | 


sliced, 42 lb. minced ham sausage. 


cut into cubes, salt, pepper, 4s 
teaspoon caraway seeds, 1 cup 
tot milk, 2 tablespoons butter. 


Scrub raw potatoes, pare, and 
Blice. Skin and slice the onions. 
Cut ham sausage into cubes. 

Arrange in alternating layers in 
@ baking dish, seasoning each lay- 
er with salt, pepper, and a few 
caraway seeds 

Pour hot milk over the top, then 
Gdd hot water sufficient to rise 
just below surface of the top 
Sprinkle crumbs over top. 

Bake in moderate oven (350 de- 
grees F.) at least one hour, until 
potatoes are tender. 

Bologna Creole 

One or 2-lb. piece of bologna 
Sausage. 
aCe EGE Rene <i 
pent ns — <i 

Jellied Potato Salad 
(Serves 8-10) 

Two and one-half cups diced 
hot cooked potatoes, 2 tsps. grated 
onion, 3 tbsps. vinegar, 2 tbsps. 
salad oil, 1% tsps. salt, pepper, 1 
pkt. lemon-flavored gelatine, 1% 
cups hot water, 3 tbsps. vinegar 
dash of salt, 5 tbsps, mayonnaise. 


% cup finely diced cucumbers, % 
sup sliced radishes, % cup thinly 


sliced celery, 2 tbsps. % inch 
strips green pepper 
Combine potatoes, onion, vine- 


gar, salad oil, salt and pepper. 
Mix carefully, Let stand 25 min- 
utes to marinate, stirring occas- 


Dishes 


— 


Cold cuts transformed into hot main dish. 


aa” 4 5a > i “4 


of 


Salads 


Fruit Salad Marie 
(Serves 6) 
Two oranges 
(quartered), 6 apricots, fresh can- 
ned or cooked dried; 2-3 cup cher- 
| ries, melon balls or slices, sprinkled 
with lemon juice, chicory, may- 
| onnaise, 
Fill salad bow! with crisp chic- 
)ory. Arrange oranges, pcars, ap- 
ricots, melon and cherries in growps 
}on chicory. Serve with real may- 
jonnaise with a little fresh lemon 
| juice added, 
j * 0¢¢@ 
Orange Peanut Salad Qressing 
(Yields one cup) 


ts 
To 


Col 


One-half cup lemon juice, % 
}cup orange juice, 2 tbsps. sugar 
}or corn syrup, 2 tbsps. peanut 


butter. 

Combine fruit juices and sugar. 
Stir until sugar is dissolved. 
Slowly add juice mixture to pea- 
nut butter. Blend thoroughly. 
Build salad on sliced navel or- 


iad fresh fruits in season. 


EDMONTON BULLETIN — EDMONTON, ALBERTA, FTE & 197 — EDMONTON JOURNAL 


(sliced), 2 pears | 


Asparagus Salad 
Rinse asparagus and drain, Put 
3 or 4 stalks into cucumber rings 


ded lettuce, Scatter over all 2 
tbsps. chopped gherkins and pour 
over the asparagus a dressing made 
jin the following way: Melt 1 tbsp. | 
butter blend in a tbsp, flour, add 
% cup milk and % cup water) 
land stir till it boils, Then add 
yolks of 2 eggs and 2 tbsps. vinegar. 
Flavor with pepper, salt and sugar 
and a dessertspoon of mustard 
mixed with water, Bring to the| 
| boil ang when cool it is ready for | 
| use, 


* 02-8 
Victory Garden Lettuce Salad 
Chill those delicious leaves of 
lettuce from your own garden and 
}sérve lemon juice and a sprinkl-| 
ing of sugar over them. An old 
|but ever new favorite among those | 


who know. 
| * * 


Salad Dressing (Plain) 
Four egg yolks well beaten, 8) 
teps, olive oil, 2 tsps, vinegar, little 
salt, paprika, } 
Beat well altogether with rotary, 


shake well before using. 


Cooked Fruit Juice Salad 
Dressing 
(Yields approximately 1% cups) 
One tbsp. grated orange peel, 


and place them in nests of shred- \% cup orange juice, 1 tbsp, grated 


lemon peel, “4 cup lemon juice, 1 
cup juice drained from canned 
fruit, 1 egg slightly beaten. 
Combine ingredients, Cook over 
very low heat. Stir until thickened 
about 7 minutes. Cool, This sauce 
brings out the delicate flavor of 
the fruit salad it dresses, and it 
is also excellent as a dessert sauce 
on deep dish pies, puddings, turn- 
overs, and cottage pudding. 
Chicken and Turkey Salad 
Four cups chicken or turkey, 


|3 cups celery, % cup diced green 


pepper, % cup shredded almonds, 
mayonnaise or cooked salad dres- 
sing. 

Dice chicken into %-inch cubes. 
Add other ingredients with enough 
mayonnaise to blend nicely. Chill 
in the refrigerator. Serve on lettuce 
end garnish with olives and grated 
carrot, 

Salad Dressing 

Four tbsps. sugar, level, 1 tbsp. 
flour, 1 tbsp. mustard, 1 tsp, salt, 
1 tbsp. butter, 1 egg, % cup vine- 


anges. Add sections or slices of | beater. Place in bottle or jar and gar, % cup water. Mix and cook 


till thick. 


, Sauce: Three or 4 fresh seal 
toes, % cup water, % teaspoon 
garlic salt, 1 bay leaf, crushed, 


LOOK FOR 


dash red pepper, % teaspoon 
thyme and basil, mixed, 2 table- | 
spoons butter, 1 onion, finely 


minced, 1 tablespoon lemon juice 
jor wine, } 
With vegetables: One-quarter | 
lb. mushroom caps, 1 tablespoon | 
butter 6 small cold boiled pota-| 
toes, a few green peas or green | 
| beans—optional, ~ 

Remove skin from the piece of 
bologna but do not slice, Turn 
cut side down on a baking dish. 
| Pierce with fork, here and there, | 
to permit sauce to penetrate the | 
meat. 

In separate saucepan, simmer | 
together the sauce ingredients | 
until slightly thickened. Pour over | 
crown of meat. | 
| Bake in moderate oven 20 min- 
utes. Saute the mushrooms in ta- | 
| blespoon of butter. Arrange around | 
meat, along with potatoes, peeled, 
| peas, or beans. 
| Continue baking another 15 to 
20 minutes until well heated, then 
| garnish with watercress. 


jionally. Dissolve gelatine in hot 
water. Add vinegar and salt. To 
2-3 cup*of gelatine mixture, add 
3 tbsps. water. Turn into 142 quart 
ring or loaf pan. Chill until slightly 
thickened. Arrange garnish of a | 
few cucumber and radish slices | 
in mixture chill till firm. Chill 


jremainedr until slightly thicken- | 
ed. Place in bowl of ice and water | 
and whip with rotary egg beater | 
until fluffy and thick like whip- | 
ped cream, Fold in mayonnaise; 
then fnold in remaining igredients 
and potao salad mixture. Turn 
onto firm geltine in mould. Chill | 


Highlight your meals 
with summer-fresh 
Delnor Frozen Foods 
—grown and packed 


in the West. 


1.99 eee 1 6 5575) 


until firm. Unmold. Garnish with | Ib. 576 

maetar 2 nt —. asus, od half lb. 29e 
| slice omatoes, spru e w 

French dressing. ae aseve atm! st SUNGLO Blend Coffee Ib. 39¢ 

grilled frankfurters and rolls. Cts half lb. 20e 

PALAWAN Blend Coffee lb. 47e 

half Ib. 24¢ 

MAYFAIR Blend Tea .... Ib. 90c 

half lb. 46c 

FAMILY Blend Tea .. Ib. 85c 

half Ib. 43c 

PALAWAN Blend Tea .. lb. 82¢ 

half Ib. 42c¢ 

SUNGLO Blend Tea lb. 77¢ 

half lb. 40c 

ORANGE PEKOE Ib. 93c 

half lb. 47c¢ 


Green Peas... Cut 


Green Beans ...Corn | 
on the Cob... Green 
Peppers . . . Spinach. 


Sliced Strawberries 
Raspberries... Sliced 
Peaches .. . Canta- 
loupe Cubes «4 « « 
Blueberries. 


a 


Deliveries on combined orders will be 
made on regular routes for a nominal 
charge of ten (10) cents. 


MAYFAIR Blend Coffee . 


ca ae Tare El eee 


EATON’S Branded Lines 


TO SHOP 


SUNGLO BAKING POWDER 


16 oz. tin 
3 Ib. tin 


prices! 


Foodateria, Lower Floor, North 


#T. EATON C° 


Lin'TsS 


weercean 


THE THRIFTY PLACE 


PERSONAL SHOPPING 


19c 


re be} 
IMPERIAL Brand Creamery Butter and 
SUNGLO Brand Creainery Butter, always on 
hand. 


FISH; MEATS, ‘‘Red Brand— 
Special Quality’’; FRUITS... 
VEGETABLES of reliable 

qualities, at reliable EATON 


WHEN YOU SHOP! 


ONLY 


ap tea . A eet ted oe ot 


——- EDMONTON BULLETIN 
Escalloped Bacon-Potatoes 

(All-in-one Supper Dish) 

Six cups of thinly sliced raw 
potatoes, 1% cups of thinly sliced 
mild onions, 1% tsps. sal, “ tsp.| 
pepper, 5 tbhsps. flour or vcolled 
oats, 3 thas. butter, 1 qt. scalded 
milk, 8 strips of side bacon, par-; 
tially cooked Method Prepare) 
pitatees and onions Mix salt, 
pepper and flour (or rolled oats),! 


grease a 2 qt. baking dish. Put) 
MEAT UPSIDE DOWN CAKE san inch layer of potatoes and oni-| 


Mek 5 tbsps. dripping and 23 ons combined in the hottom of bak- 
eup chopped onions and cook until! ing dish, sprinkle with part of! 
transparent, add 2 cups chopped | Se#soning and flour mixture, and) 
cooked meat, 1 tsp. dry mustard dot with butter. Make 3 layers. 

‘|}Pour in the hot milk. It should 
moisten with % cup gravy and % | 


cup boiling water and pour into 


barely show through top layer of 
potato. Bake slowly in a moder 
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Steamed Meat Loaf 
One and one-half tbs. minced 
beef, 2 cups minced left-over ham, 


'2 cups crumbs or rolled sodas, 


salt and pepper to taste, 1 large 
onion minced, 2 thsps. ground nut- 
meg, 2 or 5 eggs well beaten 
Method: Mix together al! ingredi- 
ents and pack tightly in a deep, 
basin Cover with wax paper. | 
Place in a pan of boiling water | 
and keep covered with a tight lid 
Steam for 3 hours. You will find | 
no shrinkage with steaming meat 
loaf, Serve hot or cold 
. . > 


Meat Loaf 
(Serves 8 or 10) | 
Two Ib. lean pork, 2 Wb. lean veal, | 
ground), 4 cups cornflakes, 2 tsps. | 
Sage, 2 tsps. salt, 2 eggs, lisp, pep 


— EDMONTON JOURNAT 


PAGE NINFTERS 


a 


‘|ate oven, 325 to 350 deg. F., until per, % cup catsup, 2 cups cohene | 
potatoes look transparent (about 1 chopped, 1 tbsp. chopped celery | 
| hour Arrange strips of partially leaves, 1 large onion chopped. Mix 
cooked bacon over the top, and with hands, press tightly in loaf | 
bake until crisp. Yield: 6 servings, pan or casserole dish and bake 15 | 
|Note: If desired onions may be minutes at 500 deg F. then \ hr. | 
jomitted. In their place use thinly | at 35 deg. F | 
sliced carrots, string beans or a es 


sifting into bowl 2 cups sifted 
flour, 4 tsps. baking powder, 

tsp. salt. cut 4 tsps. cold shorten- 
ing, then imoisten with 2-3 cup 
milk. Bake at 425 deg. F., about 
40 minutes. Turn out on hot plat- 


Tre tae Seavy with it at) mixture of all three. When short of CHICKEN CACCIATORE : “4H 
. buter, omit it entirely and use a/ Two 2% to 3 lb. fryers cut up, 6 a os — - 
makes a See Seeengeenest. little bacon dripping. In place of| tbsps, fat or salad oil. 1 cup minced Rabbits in a briar patch—for Easter morning brush table 


yolks and 


CHEESE PEPPERS FOR A bacon top the potatoes with crisp | onion, % cup minced green pepper Waffles jagain. Combine egg 
SUPPER DISH pork sausages. Or omit meat top- | 4 cloves garlic minced, 1 No. 2% can! (Makes 4 or 5 four-section waffles) Milk. Add to flour mixure, add 
pings and sprinkle over a cup of| tomatoes (3% cups), “% oz. can to 1: “ups sifted flour, 2 tea-|Sortening, then mix only until 
Cut off a slice from stem end) grated cheese scalded shredded) mato sauce, 1 cup wine, 3 tsps, salt,; =“? S™P* * ‘ ; | smooth 
of sweet pepper as many as you | codfish or put minced cooked ham | % tsp. pepper, % tsp. ground all- | SP0ons double-acting baking pow Rect eng whites until they wilt 
need (this recipe is for 4), and re-| between layers of potato Ispice, 2 bay leaves, % tsp. leaf | et, % teaspoon salt, 3 egg yolks,|, 14 up in moist peaks. Stir quick: 
move the seeds. Parboil for 2 see thyme, dash cayenne pepper, Have Well-beaten, 1% cups milk, 5 table te but Sieteusbiy inte batter. Bake 
minutes in salted water and drain Meat Loaf |butcher cut chicken as for fricasse, |SP00nS melted butter or other) i vo ree inon 
Mix 1% cups grated cheese, 1%| Two Ibs. ground beef and veal | Heat fat in large skillet or dutch Shortening, 3 egg whites | Serve with creamed chicken, 
cups bread crumbs with 1 tbsp | mixed, 2 eggs, 2 cups corn flakes | oven, arrange chicken in hot fat| Sift flour once, measure, add/ mushrooms, sweetbreads, or soft 


chopped onion (or more if liked),| crushed, 1 cup milk, 1 tbsp, sauce, | in skillet fry until golden brown, baking powder and salt, and sift’! scrambled eggs 

2 tbsps. butter or shortening, 1/1 tbsp. salt, 1 tsp. pepper, 1 cup | add onion, green pepper and gar- - 

7 wane. gn ogeheng = | ana juice, 3 thaps. minced o8- lic and brown lightly, add re-| If you have sweaters that are Here is a little hint on how to 
. she wil jon. Put in greased 9x5x3-inch | maining ingredients and simmer de ’ . ' 

this mixture, cover each filled shell loaf pan. Beke in moderate oven | uncovered for 30 or 40 minutes or Sneed GF WO GEM, 5 Com ont = hog a a, . , oe 

with grated cheese and bake for| (375 deg. F.) 1 hour and 15 min- end reknit into socks or short | Poy stick a 

20 minutes in a moderate oven,/utes. Makes 8-10 servings. Eat hot en with sauce poured over peel 

350 deg. F. lor cold; also for lunches. Serves 6 

LS Oana eaiakan ese ats aS eS = = 


until chicken is tender. Serve chick- | take it out of the water 
through one end and 
iNo hot fingers 


T 


it.| Sleeved sweaters, They will not! pap, 
‘surink or lose their shape 


UPERSOF 


CHESTERFIELDS — LOUNGES — MATTRESSES 


ee err 


| SUPERSOI 1 PRODUCTS OND WE ed 8 9st, 3 A 
Have A National Reputation x 
for wave 

| COMFORT and QUALITY .. 
WORTH WAITING FOR... | o 

IF YOUR DEALER IS TEMPORARLY eagerness yt | ,é . i om 

SHORT OF ANY SUPERSOFT PRODUCT sree, aoe | * 1 

IT WILL PAY YOU TO WAIT FOR IT. “ne | | 

| the « 

SUPERSOFT PRODUCTS = SUPERSOFT 3 4 


ARE THE ULTIMATE IN 
° | COMFORT and QUALITY 


MANUFACTURED BY 


CANADIAN BEDDING 


COMPANY, LTD. 
EDMONTON row ru ] = 


Products 


featured at 


@ Campbell's Furniture Ltd. 


@ National Home Furnishers Co. 
Ltd. 


" 11318 - 83 Street 


in 19 
sbeeiuer BUM eu aswoting the a 
men after they surrendered. T 


( bGaee Ceranes vs. ‘Unurwiy OF) YoURBEr —UrUUe (8 8m rr core Com renm onan f 
| ia Sakae oth haa been ntgecomey ern ne man ene enmNRiatY NEEL hen ee come effective | Winston Churchill died at bie home |T0n® Will cover more than 70 


ae | 


and( an $ Cut into small pieces as many 
| different kinds of fruit as you 


De luxe dirner—broiled boned shad and roe 
Fish roe is a food delicacy of Broil under low heat about 8 min- 


high nutritive value. It helps the utes. Then transfer shad to a 
menu-maker today, when meat is baking platter. 
scarce And it is available in Slice the roe neatly and arrange 
many varieties the country over, over top; to drippings in roaster, 
the year round. add remaining butter, the lemon 
; juice, and seasonings. Simmer 2 
Sroited Woned Shad and to 3 minutes and pour over shad. 
Roe with Watercress Bake in hot oven (400 degrees F.) 
Five pounds shad, boned, with 2 to 3 minutes. Remove. Garnish 
pair of roe, 2 cups boiling salted platter generously with watercress 
water, slice lemon, 4% bay leaf, and serve. 
crushed, 1 bunch watercress, 4% Serves 8 (Note: A 5-lb. shad 
cup butter, 2 teaspoons paprika, when boned will often weigh a 
salt, pepper, juice 2 lemons, 2 to little less than 3 Ibs.) i 
3 sprigs thyme, 2 to 3 small bits Roe Scramble 
Sian Gaalen es 2 tenspoon Two tablespoons butter, % to % 
tat lb. roe, 4 eggs, 1 tablespoon water 
Shad may be boned at market. (or tomato juice), dash cayenne 
Simmer the roe gently for 5 min- pepper, dash powdered marjoram 
utes in the boiling salted water Melt butter in heavy frying pan. 
with sliced lemon and crushed bay add roe and saute gently over 
leaf. Remove (and save the wster very low heat for several minutes. 
for a cup or two of chowder or for Beat up the eggs. Add remaining | 
®@ sauce), ingredients; pour over the roe, 
Put shad on well-greased rack, Stir over low heat, gently, until 
skin side down, in a roagjing pan. roe and eggs are scrambled to 
Place roe on side. Sprinkle well gether to the degree of softness de- | 
with the paprika; add salt and_ sired. 
pepper. Dot with bears os. ete of the butter,’ Serves 4 to 6 generously. 


| Lobster and Crab Cocktail 

| Cut the lobster in small pieces, 
VOCKtaus ils ‘mix well with tomato catsup, lem- | 

on juice and salt. Serve in cock- | 


tail glasses. / 
Mixed Fruit Cocktail 


heve in the house. Sweeten to 

CHEESE CANAPES taste and set on the ice to chill. | 

One cup grated cheese, 1 tsp.|/ At serving time fill the cocktail 
salt, dash of red pepper, 6 slices glasses and place a marschina cher- | 
buttered bread. ry on each. Fresh or canned pine- 
Cut the bread into circles, dia- 4pple is one of the most refresh- 
monds or squares. Butter them | ing fruits for a cocktail, | 
lightly and brown by placing in| ef 
oven, Cover each with thick layer | 
of grated cheese to which the 
seasoning has been added. Bake 
in the oven until the cheese is 
thoroughly melted and serve at. 


Oyster Cocktail ' 

Twelve oysters, 1 tsp. grated 
horseradish, 1 tsp. tomato catsup. | 
2 tbsps. lemon juice, 1 salt spoon 
salt, dash of red pepper, 1 tsp. | 


once tabasco. 
; ‘ee Mix and set in refrigerator to 
| chill. 
Ham Canapes ee. 


One- half cup minced ham, 2 Tomato Cocktail | 
tbsps. butter, 1 tsp. chopped pars- | For oyster cocktail recipe, fill 
ley, 6 slices buttered bread. |glass with tomato juice. Season 

Mix sche ham butter and pars- —_ _ (if —_ ~ nego 
ley to a smooth paste. Prepare ut if using ore mner coc 
the bread as for cheese canapes. tail, vary by seasoning with salt 
Spread with the mixture and serve. °nd lemon juice, vinegar, horse- 

rodish, Wereestershire sauce, cel- 
Jellied Hors d’Oeuvre ‘ery salt or unien salt. 

Three-quarter tbap. gelatin, 1| Watermelon and Cantaloupe 
thsp. cold water, 1 cup hot water, Cocktail 
2 tbsps. lemon juice, % cup vine-| One cup watermelon balls, 1 cup 
gar, 2 tsps. mustard, 1 tbsp. Wor-' --.ntajoupe balls, fresh mint, pow- 
cestershire sauce, % tsp. salt, 1) gereg sugar, 2 tbsps. lemon juice 
tbsp. sugar, 1 tsp on.on juice, smal! With 2 vegetable cutter prepare 
pieces canned fish, crab or lobster.| 451] balls of watermelon and | 

Soak gelatine in cold water and cantaloupe. Sprinkle lightly with | 
@issolve with hot water. Cool. Add sugar and lemon juice and chill | 
icmon juice, vinegar, seasoning Sau-| thoroughly in refrigerator. Fill | 
ce, salt, sugar, mustard and onion | cocktail glasses and garnish with | 
jutce. Mix well Put small pieces sprigs of fresh mint Serves six. 
of fish in tiny greased molds, 
one inch in diameter. Add Pa eeueeaae 

enough gelatine mixture to cover| Select a red apple and cut sa- 
the fish and place in refrigerator lami in % inch cubes arrange a 
until] set. Unmold and put a tooth- cube of salami and a pickled onion 
sick in each mold and arrange by on each toxthpick, then insert the 
sticking picks around on oranges jend of each toothpick into the 
or apples. For 16 to 20 persons. apple, in pincushion style. 


Oven Temperature Chart for Cakes 


Slow Oven—250 deg.-350 deg. F.: Sponge Cake, Angel Cake, 
Pound Cake, Rich Fruit Cake Macaroons, Kisses. 

Moderate Oven—350 deg-400 deg. F.: Sheet Cakes, Loaf 
Cakes, Gingerbread, Layer Cakes, Small Cakes, Cup Cakes, 


Fruit or Molasses Cookies, Drop Cookies, Wafers, 
Hot Oven—400 deg.-450 deg F., Plain Cookies. 
Cakes are divided into two general classes: 
1. Butter Cakes: Those containing butter or other shortes- 
ing. 
2. Sponge Cakes: Those not cortaining shortening. 
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e Save Time! e Save Mc 


Self-Serve I 


Food For Lenten Meals! 


Our daily Lenten specials will help you plan tempting 
and varied menus within your budget. Keep your family 
healthy and happy with their favorite foods! 


Fort Garry Tea and Coffee 


Give your family and friends a real treat—serve delicious 
Fort Garry Tea or Coffee at your next meal. You'll love 
its fresh goodness, delicious flavor! Available in Regular 
or Fine grind, to suit any coffee maker. 


All Edmonton is saying .. . 
“What Do YOU Think?’ 


It's got the whole town talking, it’s the BAY’S exciting radio 
show over CJCA every Tuesday 8.30 p.m, Broadcast direct from 
the stage of the Garneau Theatre—each Tuesday—it’s the 
show you don't want to miss—for YOU may win many valuable 
cash prizes. Watch for ballots each Tuesday in your evening 
newspaper. 


Hudsons Bi 
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foney! 
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Shop in the BAY’S 


food Market 


» 


ow 


Streamline your food shopping, Mrs. Housewife! Shop in the BAY'S 
Self-Serve Food Market. You'll like its sparkling cleanliness, the rows 
of varied, quality foods with their attractive prices clearly marked. You'll 
enjoy picking out your own groceries in convenient wire baskets. Helpful 
cashiers are ready to assist you at any time, to parcel your order, save 
you shopping minutes. Yes, shop the modern way in the BAY’S Seif- 
Serve Food Market! Z 


@ Modern Refrigeration 


protects all perishable 
foods. . 


@ Vegetables are cleaned and washed for your con- 
venience. 


@ No fear of buying stale pastry, ours is delivered 
fresh daily. 


@ Phone our Service Grocery for competent speedy 
assistance. 


@ Quick efficient delivery service on all grocery 
orders. 


an Campann. 


=2 2x2 MAY 1670. 


be as 


“Ghiliges become effective | Winston Churehill, died at his home 


Mother's 

(Serves 12) 
| One quart vanilla ice cream 
| (bulk), 1-3 cup sifted flour, % 
jteasboon double-acting baking 
|powder, % teaspoon salt, 4 eggs, 
}% cup sifted sugar, 1 teaspoon 
| vanilla, 2 squares unsweetened 
chocolate, 2 tablespoons sugar, 4 
j teaspoon soda, 3 tablespoons cold 
water 

Place vanilla ice cream in re 
frigerator until ready to use 

Sift flour once, measure, add 
baking powder and salt, and sift 
|together three times. 

Place eggs in deep bow! add 
“% cup sugar, and beat with rotary 
egg-beater until thick and light 
| Add flour, all at once, stirring 
; well. Add vanilla 
| Melt chocolate over boiling 
water, Remove from heat and add 
immediately 2 tablespoons sugar 
|} soda, and cold water 
Stir until thick and light; fold 
| quickly into batter, blending weil 
Turn into 15x10-inch pan which 
has been greased, lined with paper 
to within % inch of edge, and 
again greased. 


Cocktails — 
and Canapes 


Chili Cocktail Sauce 

| 

| Two-thirds cup chili sauce, 1 
tbsp. horseradish, 2 tbsps. lemon 


|%4 asp. Worcestershire sauce, 3 
| 
drops tabasco, %4 tsp. salt 
Combine ingredients in order 
given and chil: thoroughly. 
. . . 


Grape Juice 
Twenty lbs, grapes, 6 lbs sugar 
Wash and pick grapes from stems 
| Mash and heat slowly until juice 
ard seeds separate, Strain through 
a colander and through a bag 
| Add sugar and heat to scalding 
point, Bottle while hot. 

“10 @ 


Summer Punch 

One cup lemon juice, 1 cup ras- 
pberry juice, 2 cups loganberry 
juice, 3 mint leaves crushed 

Mix thoroughly, Serve in tall 
giasses with crushed ice, Garnish 
with mint leaves. 

* . . 


Ginger Cream 

‘One pint cream, 2 tbsps. vanilla 
extract, 2 tbsps. powdered sugar. 
ice, ginger ale. Combine cream, 
venilla and powdered sugar. Di- 
vide between 6 tall glasses, then 
add ice and fill glasses with ginger 
ale. Stir and serve immediately. 
Serves six. 


Use 4 egg yolks to 1 quar 


sour milk, 
Use % cup uncooked rice 


ete. 


ening for 1 square chocolate, 
Substitute 1 cup milk for 2 


for 1 teaspoon baking powder. 


Day delight 


| juice, % tsp. grated lemon rind, | 


A Guide to Proportion 


Use % cup cornstarch to 1 quart milk for blanc mange 
Use 3 teaspoons baking powder to 2 cups (1 pint) flour. 
Use 1 teaspoon vinegar to each cup milk to substitute for 


Use % cup flour to 1 quart liquid for white sauces, gravy, 
Use 1 teaspoon salt to 1 quart water for boiling vegetables, 
Use % teaspoon pepper to each teaspoon of salt, 


Substitute %& cup lard plus % teaspoon salt for 1 cup butter 
Substitue 2 2-3 tablespoons cocoa plus % tablespoon short- 


Substitute % teaspoon soda and 2 teaspoons cream of tarter 


Bake in moderate oven (375 de 
grees F.) 15 minutes, or until done, 

Cut off crisp edges of cake and 
turn out on cloth; quickly remove 
paper, Roll up cake and towel! to 
gether, Cool slightly 

Unroll cake and spread with \ce 
cream, Turn up end of cake abous 
1 inch, and roll as for a jelly roll 

Wrap cake in waxed paper 
Place in freezing compartment of 
refrigerator to harden ice cream 

Serve with fudge sauce 

Fudge Sauce 

One-half cup breakfast cocoa, 
‘e cup sugar, dash of salt, 1 cup 
Corn syrup, 1 cup hot water, 2 ta 
blespoons butter, ° 

Mix together cocoa, sugar, and 
salt in saucepan, Add syrup and 
water gradually, stirring untill 
smooth Bring to a boil over low 
flame, stirring constantly 

Continue boiling, without stin 
ring, 12 to 15 minutes, or until 
mixture thickens and small 
amount forms a jellied mass in 
cold water (220 degrees F ) 
| Remove from fire, Add butter, 

—_ 


Chocolate Syrup 

Half cup cocoa, 1 cup cold water, 
| 2 cups ‘ugar, “%& tsp, salt, 2 tbepa. 
corn syrup, 2 tsps. vanilla 

Cook over direct heat the cocoa 
| #nd water until smooth, stirring 
}constantly, Add sugar, salt ang 
}corn syrup and stir until dissolve 
ed, Boil thre minutes. Flavor with 
vanilla, Pour into glass jar. Cool, 
| Keep tightly sealed in refrigere 
etor, Use t. flavor drinks and ag 
‘uce for ice cream, To make co 
coa, add milk, heat and serve 

* . . 

Cool Drint. for Hot Weather 
Add rind of six lemons to the 
juice of 12 lemons 

Let stand overnight. Then take 
6 Ibs, white sugar and boil with 
«rough water to make a thick sy. 
lrup, When cool, strain the lemon 
juice into it and squeeze as much 
of the oil from the grated rind 
|as will suit the taste, A tbsp. of 
‘nixture in a glass of iced water 
j}makes a delicious drink and wil} 
keep for an indefinite time 

* . . 

Parsley Cream Cheese Balls 
Divide a 3 ounce package of 
cream cheese into tenths. Roll 
jeech part lightly in chopped pars 
jley using % cup in all, and shape 
| into balls 1 inch in diameter, Mlukeg 
10 balls 


* . . 
If you suffer from rough cracke 
}ed and bleeding hands in the cold 
weather, go to the garage and get 
| 4 bottle of glycerine, The kind that 
lis used in car radiators, You'll get 
a large bottle for a few cents and 
it works wonders, as good as the 
most expensive lotions, when rule 
| bed into the hands. 


rt milk for boiled custards, 


to yield 2 cups cooked rice. 


-3 eulp of evaporated milk, 


‘urehill died al hin home | Tons “Will” cover” more ‘CATT IO0 0001 TE ler th 
square miles of territory by aerial 


ey surrendered 
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for BETTER MEALS 
& HOME PLANNING 


consult our 


HOME SERVICE 


Py) DEPARTMENT 
rz x = preparation of balanced, nutritious meals for the fam- 


; x. ily . . . appealing, economical menus for every-day preparation and 
=) a special occasions. Hints on cooking suggestions . . . all of these 
z important home-making problems can be discussed with the Gas 

Company’s Home Service Director. 


Modern Gas Ranges are Marvels of 
Beauty and efficiency — i i 
Science. Natural 


EDMONTON’S | 
as. 


GAS COMPANY 
Natural Gas Service 
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To keep your menfolk well and 
Bappy, you must feed them intelli | 
gently. That means you begin 
each morning with an adequate | 
break fast. To be adequate, a 
breakfast must consist of fruit in| 
some form, either fresh or stewed, | 
cut up or as juice, a cereal, either 
wholegrain or restored, and bread | 
in some form, plain sliced, toast, | 
muffins or hot bread. Give your, 
men more if they do hard physical 
work, but never anything less. 

Wheat-Meai i 
(Serves 45) 

One-half teaspoon salt, 2% cups 
doiling water, % cup wheat-meal. | 

Add salf to boiling water in 
saucepan. Add cereal slowly, stir-| 
ring constantly. Bring again to a 
boil and cook 3 minutes, stirring | 
constantly, or add salt to boiling) 
water in top of double boiler. Add 
cereal slowly, stirrmg constantly.| 
Bring again to a boil, place over) 
boiling water, and cook 6 minutes, 
Stirring o¢casionally. Serve with | 
milk or cream, and granulated o:) 
brown sugar. To vary, add % cup) 
finely chopped dried apricots, | 
prunes, dates, or raisins cooked | 
cereal or cook fruits 

Honey Bran Kuchen 


Fruit, cereal, 
cereal. erage, make a good breakfast. 


Three-quarters cup sifted flour,'.2% teaspoons baking powder, % 


BRISK Lipton’s Ti 
- «ss asin Li ‘s Tes. Yes, 
Lipton's Tea is érish tasting : 1. 80 
lively and full-bodied ;: ; 80. 

i _. 6s you'll never 
content 
tasting Lipton's Tea; 


FOR SERVICE 
PHONE 
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and a bev- 


and 
Nu-MAID BRAND 


BUTTER 


recommended for... 
SUPREME GOODNESS 


DAIRY, POOL 


: milk 
is the PERFECT FOOD 
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teaspoon salt, % cup milk, 4 tabie- 
spoons honey, 1 well-beaten egg, 
3 tablespoons melted shortening, | 
1% cups 40% bran flakes, 4 table-| 
spoons brown sugar, % teaspoon 
cinnamon, % to % teaspoon nut-! 
j meg, 2 tablespoons melted butter) 
% cup 40% bran flakes. | 
Sift flour once, measure, add | 
| baking powder and sait, and sift} 
jagain. Combine milk, honey and_ 
‘egg. Add to flour mixture, add) 
| Shortening, then mix only enough | 
to dampen flour. Fold in 1% cups 
|flakes| Turn into greased pan, 
| 8x8x2-inches. Mix together brown | 
sugar, spices, butter and remaining 
% cup flakes. Sprinkle over top of 
batter and bake in hot oven (400, 
degvees F.) 25 minutes, or until) 


done. If desired, batter may be 
| prepared as directed and stored | 
| overnight. | 


Turn batter into pan, cover closely | 
_with damp cloth, then waxed pa- 
| per; tie securely. Before baking, | 
sprinkle with topping and allow 
|to stand while oven is heating. 
Increase baking time to 30 min- 
utes, or until done. | 


Bioplasm is a name given a liv- 
ing protoplasm. especially that 
— is concerned in the process 
of reproduction, 


| Keep cool—that's only one rule 
for hot 
| yourself nourished. So begin your) 
day with a balanced © breakfast— | 
a fruit or fruit juice, a cereal, and 
another dish. 
Scrambled eggs garnished with) 
thick tomato slices fried lighly| 
constitute a Gelicious way in which 
to prepare for the work day So, too 


j 


does a fluffy omelet sprinkled 
with freshly-chopped parsley from | 
the garden. | 


Bran muffins with newly-made | 
strawberry preserves will give you | 
enough zest to face a long hot day. | 
Bran Muffins | 


Three-fourths cup sifted emer- 
gency flour, 2% teaspoons double- 
acting baking powder, % teaspoon 
salt, 2 tablespoons sugar, 1 egg, 
well-beaten, % cup milk, 3 table- 
| Spoons melted shortening, 1% cups 
40 per cent bran flakes. 

Sift flour once. Measure. Add 
baking powder, salt, and sugar, 
and sift again. Combine egg and 
milk Add to flour mixture only 
enough to dampen flour. Fold in 
flakes. 

Fill greased muffin pans 2-3 full. 
Bake in hot oven (425 degrees F.) 
15 to 20 minutes. 

Makes 8 large muffins. 

These muffins may be prepared 
at night and baked the next morn- 
ing. Prepare muffin batter as di- 
|rected and turn into greased muf- 
fin pans. Wrap pans in dampened 
cheese cloth, then in waxed paper, 
and store overnight in refrigerator. 
Remove pans the next morning 
} and let stand about 15 minutes, or 
| while oven is heating. Bake as di- 
rected. 

Note: Sour milk may be sub- 
| stituted for sweet milk; add \% tea- 
|spoon soda and decrease baking 
| powder to 2 teaspoons 

Bran Molasses Muffins: Substi- 
; tute % cup molasses for sugar in 


| Biscuits, 
Buns, etc. 


Hot Cross 


ie 


S 


Y 


DEPT. STORE LTL 


Make Cool Breakfast 


Summer breakfast—delicacy and substance 


weather. You must also keep) 


ELL FOR LESS 


~~ 4 
dl 


a, 
required, 


above recipe; decrease milk to 2-3 
cup. Combine molasses with milk 
before adding. 

Spicy Bran Coffee Cake 
batter as directed and turn 


Mix 
into 


| greased pan, 8 x 8 x 2 inches. Mix 


together 4 tablespoons brown sugar, 


| 14 teaspoon cinnamon, %4 teaspoon 
| nutmeg, 2 tablespoons melted but- 


ter, and % cup 40 percent bran 
flakes. Sprinkle over top of batter 
and bake in hot oven (400 degrees 
F.) 25 minutes, or until done. 


. 


Furnishing 

Hundreds 

Of Homes 
Yearly 
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Lobster salad always is a festive 
dish. Why not use it this 
for the main dish of the wedding 
buffet? It is not difficult to prepare 


year 


but it is handsome to look at de- 
licious, and jiuxurious enough to 
honor the new bride and greom 
Lobster Salad 

One cup cooked lobsier, cut in 
small chunks, % cup diced celery 
% cup diced green pepper, 3 ta 
blespoons diced onion, ‘2 cup 
well-seasoned mayonnaise 4 ta- 
blespoons lemon juice, 1 head 
lettuce or curly endive, 2 hard 
cooked eggs, sliced, 18 radishes, 


cut into roses, 

Mix together the lobster, celery, 
green pepper, diced onion, may-| 
onnaise, and lemon juice. Ar-| 


range the lettuce or curly endive | 
im a two-quart heat-resistant® glass | 
utility dish. Place the lobster! 
salad on top of the salad greens, | 
and garnish with the slices of 


Pickles 


Mighty Good Relish 

Seven cucumbers not peeled, 
but seeded; five onions. Grind 
these two together, not too coarse 
-—medium Let stand overnight 
im water and salt. In morning 
drain and mix with following dres- 
sing: 3 cups vinegar, 3 cups of 
of flour, 1 tsp. of turmeric, 1 tsp. 
white sugar, 1 cup of water, % cup 
of flouri lisp, of turmeric, 1 tsp. 
of ginger, 1 tsp. of celery seed, 


MODERN 


WE DO SELL FORLESS 


mMy¥snAV 


Lobster salad—a regal dish for 
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Lobster Salad Honors the Bride 


A aes 


a bridal 


party 
hard-cooked eggs and radish roses 


Serve at onc 
Makes 6 servings double tw 
serve 12 
Bride's Salad 
One envelope plain unflavored 
gelatin, “4 cup cold water, 1 cup 
hot canned pineapple juice, “% 


teaspoon salt, 2 tablespoons lemon 


juice, 1 cup canned pineapple tid- 
bits, 1 cup sliced strawberries, 1 
dozen marshmallows, cut into 
smali_ pieces cup = qaream,| 


whipped 

Soften gelatin in cold water and 
dissolve in hot pineapple 
Add salt and lemon juice and 
cool When mixture begins to 
thicken, fold in pineapple, straw 
berries, marshmallows, and whip- 
ped cream. 

Turn into individual molds that 
have been rinsed out in cold 
water first, and chill. When firm, 
unmold onto salad greens. Gar- 
nish with whole strawberries and 
serve with maypnnaise. 


Apple, Currant and Cranberry 
Catsup 

Peel and quarter one dozen 
sound tart apples, Stew until soft 
in ag little water as possible, then 
pass them through a sieve. To a 
quart of sifted apples add a tea- 
cup of brown sugar, % teaspoon 
red pepper, one teaspoon ground 
cloves one teaspoon mustard, 1 
tsp. cinnamon, two large onions, 
chopped fine, % cup finely chop- 
ed celery, 2 teaspoons salt and 
1 pint of vinegar, Mix well to- 
gether. Boil for one hour and 
seal while hot. You can add a 
quart of black currants or cran- 
berries to the apples at the start 
if you wish. Sometimes we add 


HOME 
Furnishers 
10363 - 87 Street 


juice, | 
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e Chow Chow Corn Tomato Relish 
| Seven la ue < arge Twelve ears af corn, 2 
| es onions put through chepper add tipe peeled tomatoes, measured 
sak and let stand few hours or/ ter they are chopped; 1 rw | 
Pickled Beans | over night, Then drain cucumbers peeled and chopped, 
medium sired onions, 3 ned eweed 
Four quarts beans, cooked as Dressing — 3 cups white sugar peppers, | quart vinegar, 4 ee 
|for table use: 3 Ibs. white sugar cup flour “ tsp, ginger, 2) white sugar, 1 (hep. celery spe 
| cup fleur, % cup mustard, 1/ theps, celery seed + tp, turmer |) tap turmeric, “cup 
thep. turmeric, 1 thep celery seed, {ic, 3 cups vinegar ‘ ¢ wine), | until thick Seal in sterilized pare, 
3 pints vinegar 1 cup water « ne | 2 
Cook the sugar, mustard, flour,| Boil dressing 5 es add Raw Potato Relish 
turmeric, celery seed pnd vinegar | pickles and cook 10 ree and! Ong. veck ripe tomatoes eis Marge 
| together until thick and = then | bottle onions, two heads celery, two red 
pour over the beans which havc > 9 or green peppers Peel tometore 
been drained dry Chili Sauce and onions, chop fine, also colar 
a an can demmers white | Add one cup salt, Put in a Gye 
Pickled Onions | sugar up white wine egat bag and it drain overmght. Teese 
2 quarts small silver skin on it onion hopped few siks of what remains in bag and add twe 
, ¥ : a : Ibe white sugar, one ounce mus 
ions, skin and cover with three celery (chopped ea) p n ; : vinegar, sti 
" . ° . ’ ard see two cups neg 
> pa of raed ge Brgy * = namon, Put on stove xd sIMMCr | ahtogether, Bottle but do net coala 
| 5 et stand 24 hours mM until thick Bottle sterilized | Ground horseradish lea nice tm take 
Strain and put in bottles, cover jars po 
|} with a quart of white wine vin mite — 
| egar mixed spices let OD A covcrocre 
}and pour over onions and sea an PR See eae cere eee CPN Rt he 
| Boil together a few minutes put ‘ 
ting spice in a pieve of cheese \} h N 4 
cloth i} oose Ow. 
= Se 
Fruit Relish | } 
Two quarts tomatoes peeled ‘ 
and cut 1 cup chopped onion, 2/ i} 
;cups chopped peaches, 2 cups 1} } 
pears, 1 cup celery 2 cups vine }} 
j 
| gar, %& tbsp. all spice, 1 tbsp. salt ‘ 
| %* tbsp. cleves, 4 cups white sugar. | } 
| Tie spices in a bag and add to } } 
other ingredients and cook 2 ‘} » ’ 
hours or until thick Add sugar F. E B utv Shade 
| ‘ « ° 
and boil for % hour. Put in ster 4 or xtertor ea ed 
ilized jars H ; 
4 
¢ 8 « 
Beet Salad Pickle i 
; One quan chopped cooked } 
beets, 1 quart raw chopped cab 
bage, 2 cups grated horseradish 
2 cups brown sugar, 1 tbsp, salt. | 
Cover with vinegar and heat 
|Do not boil, Bottle and seal. 
. . 
eonteee woe Curry Pickle . ] 
Fifty dill pickles, 4 red pep For Interior Beauty! 
pers, 12 small onions, Slice all | 
and sprinkle with 1 cup salt and ' 
| Tor ear delivery, choose y Awnings 
| let stand 3 hours. Three quarts | For en one! choone A> ppp 
vinegar, 5 cups sugar, % tsp, black and Venetian Blinds now First choice 
pepper 1 tsp. celery seed, 1 tsp of awning patterns. A deposit will start 
curry powder. Tumeric may be your order. 
added if desired, Boil ether . - ‘ 1] 
ae oy @ OUR EXPERTS e@ OALL US FOR 
for a few minuies and seal hot. og mee _ nave 
rae MEASURE AND ESTIMATES 
Canned Raw Rhubarb INSTAL. 
Pick, wash and cut tender red 
rhubarb into inches. Place a hand- 
ful in saucepan and with a catsup 


bottle or what you have, squash 
the rhubarb and pack into Meriliz- 
ed jar till overflowing. Adjust 
rubber and top. Screw on tight, 
turn upside down for a day or so, 
just to make sure it’s not leak- 
ing, and store away. One quart 
will make 2 pies. 


EDMONTON 


TENT & AWNING CO. LTD. 


10046 102 St. Around from Strand. Phone 21763 


ee ed 
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BIAKS ENGAGEMENT RING 
GaGa Memot 
Thsowyb the ycass, she will wesewe her 
Birks Diamond. he clear fies and exquicies 
beilkiance will remind her of the case wah 
whaech you sclecacd the gift of her dreame. 
The name Birks ss your assurance of the 
finest ia diamond quabity, design aad 
expert workmanship. 

Diamond Engagement Rings 
from $50.00 to $1000.00 
Kooet astra. 


Birks 
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|men after 
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| zone will cover more than 180 000 


square miles of territory by aerial 
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Pace TWENTY-SIX 
Scalloped Vegetable Melange 


BY i Ee 


EDMONTON BULLETIN 


until onion is soft. Add flour, cook 
/until well combined and then add 


(Serves Six) 


Four tablespoons butter, \ om | milk, salt and pepper. Cook, stir- 
fon, chopped, 4 tablespoons flour, -ing constantly until sauce is thick- 


8 cups milk, “% teaspoon salt 
fftle pepper 


® ened Combine vegetables and pars- 
grated cheese (op jey and put alternate layers of 


Gonal), 1 cup sliced cooked cat vegetables and sauce in buttered 


rots 
eu) 


cake cig snes, Mee nr oe em 
Giced celery, 2 tablespoons chop 
ped parsiey 

Mek butter, add onion and cook or until top is brown 


Bake in a moderately hot oven 
375 degrees F) 10 to 15 minutes 


Carpet. ¢*MODERN VERSION 


with this precious piece of 
paper. See that it is com- 
pounded where the highest 
ethical standards prevail. 
Bring it to this ‘Reliable 
Prescriptions” Pharmacy. 


@ When iliness comes, your 
Doctor's prescriptioa— 
product of seasoned experi- 
ence—transports you and 
your family to « safe baveo 
of health. Take no chances 


“PRESCRIPTION 
SPECIALISTS” 


area | 


10166 1¢ist STREET, EDMONTON ALBERTA 


CROWN BRAND 
SYRUP 


A delicious table syrup of the 
finest quality. Crown Brand 
Syrup is also a favourite sweet- 
ener in Canadian kitchens. 


The CANADA STARCH COMPANY Limited 


Montr 
be Toronto 


a word to the 
Wives 


USE MORE 
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Hot Cross Buns made from 
refrigerator dough. 
(4 to 5 dozen buns 


Two cups milk, % cup honey or 
corn syrup, % cup raisins, “4 cup 
butter, 1 cake compressed yeast, | 
egg, well beaten, approximately 7 
cups sifted flour, 2 teaspoons salt 

Measure into a saucepan the milk 
honey, raisins, and butter. Heat 
slowly to boiling; remove from heat 
Cool to luke-warm; crumble com- 
pressed yeast and add. When yeast 
pops to surface, stir and add 3 cups 
of flour, salt, and egg. Beat until 
batter is smooth Gradually stir in 
remaining flour to make soft but 
not sticky dough, In using new 80 
percent extraction flour, 
same procedure, experimenting to 
see whether or not you need a 
little less flour to get right consist- 
ency 

Turn out on floured board and 
knead until dough is softly elastic 
adding flour as needed for handling 

but no more than necessary) 


| Use butter to grease a bowl well 
}and to grease the top of the dough 


after it is placed in the bowl Cover 
with cloth; set in warm (fot hot) 


| place to rise to almost double its 


bulk 


When risen, cut down with a 
knife to permit some of gas to 
escape. Give the dough a few turns 
to re-shape into a ball. Store in 
the greased bowl; grease top of 
dough well. Cover bow! tightly 

Store in refrigerator, removing 
portions of dough when needed 
Shape into rolls; grease each well 


/ 


BAKING 
RESULTS! 


EDMONTON 
CITY DAIRY 
COMPANY 


Wik i 
For a Lerten breakfast—-homemade 


~~ * - x 
Hot Cross Buns. 
with a little additional butter. Ar- 
range im greased baking pan. Set 
to rise in warm (never hot) place 
to twice its bulk 

Just before baking, cut a cross 
in top of each. Brush with an egg 
or a little more butter. Bake in 
guick oven (375 degrees F.) 30 
to 40 minutes (depending upon 
number baked at one time 

Remove from pan. Cool slighly 
Mark cross with a water icing: 4 
to 6 tablespoons confectioners’ su- 
gar, thinned with water to a paste 

Ps 


Mi 
ISC. 
Cucumber Cheese Jelly 
(Six Servings) 

One tbsp. gelatine, % cup cold 
water, 1% cups cottage cheese 
1% cups coarsely chopped cucum- 
ber, 1 tsp. finely chopped onion 
1 tsp, salt, % cup mayonnaise 

Soak gelatine in cold. water for 
five minutes, plate over boiling 
water until dissolved Mix col- 
tage cheese, cucumber, onion and 
sak. Stir gelatine into mayon- 
naise, combine with other in 
gredients, pour into mold rinsed 
with cold water. Chill and set. 

Sweet Chili Sauce Fruit 

Peel and chop fine 30 large to- 
matoes, 6 onions, 6 peaches, 6 
pears, 12 apples 

Put together in kettle with 2 
to 4 cups sugar and 2 cups vine- 
gar, 2 tsps. sak and a small sack 
of mixed spices. Boil until ten- 
stirring often 


follow | 


der and thick 
ee 
Boston Brown Bread 
One cup corn meal, 1 heaping 
cup graham flour, 1 cup flour, % 


cup molasses, 2 cups sour milk 
42 tsp. salt, 1 tbsp. sugar. Mix 
and steam four hours 

eee 

Filling 


One pound dates, 1 cup brown 
sugar, 1 cup hot water, 1 tsp 
vanilla, Cock wel! and put be- 
tween the bars 


ALWAYS 
READY... 


to Serve at a Moment’'s 
Notice. Buy an Extra Can. 


BRODER’S 
BEST BRAND 


j 
; 


- aT en ee ee oO a 8 FQ | 


Yeast Rolls 
Put in bowl, 1 cup hot water 
1 tsp. salt, 1% tbsps. shortening 
Put in cup 2 tbsps, lukewarm 
water, 1 yeast cake, compressed 
Add to firs. mixture when ft is 


|evol, Then add 1 egg, 2 tbhsps. sug- 


i 


ar. Add 2 cups flour and beat until 


| smooth Stir in another 2 cups 
| flour or until dough is easily hand- 
jled. Knead until smooth, Cut off 
| portion size of a walnut and knead 
land turn in edges. Put 3 of these 


in each muffin cup. Let rise. Bake 
in oven 425 degrees, 12 to 15 min- 
utes 


a 
Strawberries 

Wash and hull the berries 
have the jars sterilized, fill with 
the clean raw fruit and put in 
oven in a pan with a few inches 
of water in bottom. When fruit 
settles a little, take from oven 
and fill with boiling syrup made 
from one cup sugar to three of 
water. Seal. I never lose any, Al- 
ways use new rubbers. Raspber- 
ries the same. Do not have too 
hot an oven. 300 degrees or less 


Wha t’s y 
cooking § 


you'll find style 


and smart 


appearance at 


“Smart Wear For 
Smart Men” 


WE DO SELL FOR LESS 


pApmysnavy| 
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ae. ROAST GOOSE FRIED CHICKEN meat is done so that it will be| with roy gd Ween tidy 
with| Disjoint a cleaned chicken, dip | thoroughly er browned, lower heat sharply to 350 
Clean and prepare fow!. Fill ° / 4 

each piece in cold water, then LOAF | deg. F.. (moderate), continue 
= potato stuffing, or bread and on-| .5rinkle with salt and pepper and SAKED MEAT | eook uncovered and with frequent 
ion with sage seasoning. Place a) +1 in plenty of four. Fry in hot Two ibs. ground raw beef, 4 cups, | ting about 45 to 60 minutes 

“ peeled onion in the crop, to absorb | fat until nicely browned on both| soft bread crumis, 1 medium sized 1). vor, 
S $ the grease; remove before serving.| sides. An old chicken can be fried) gnion, chopped, 1 tbsp. salt, 1-3 eee 
ee Season well with salt and pepper, | after boiling tender. tsp. pepper, 1 tsp. dry mustard, 1 Hamburg Loaf 

® Deviled Spareribs dredge with flour. Bake in hot OV-| 1.0) cuank OR HAM HOCK |*P. mixed poultry seasoning (Op-| Take 2 ibs. hamburg and mix = 
Take % cup tomato catsup, 1) en, basting often. Allow 18 minutes 1” tional), 1 egg slightly beaten, bac-| with fork the following ingredi 
@ep. mustard, 2 thsps. vinegar, 1 | to the nd for a ng goose, and ¢ a ? on drippings or soft shortening. | ents; 2 “loves garlic, 1 green PeP- 
tap. brown sugar 2 tsps salt with | a "tle, Were it Flam shank is also delicious cook-| Combine all ingredients to make| per chopped fine, 1 cup dry bread 

2 % for one that is old. ed with dried beans, especially| hold together, do not compress it|crumbs and % cup evapora’ 


oan “ Then quer rat , cain tte gravy and applesauce or baked! jimas, or sauerkraut added to|and place in roasting pan, spread | milk. Baste in oven at 350 deg. F,, 


@old sliced and fried until done. apples kettle just long enough before generously with fat and sprinkle fo, 1 hour 


| ¥ : ene ~ oe 
GENERAL @BELECTRIC. . 


Se APPLIANCES 


for the 
most Efficient room 
in the house 


Nothing contributes so much to your repu- 
tation for good housekeeping as an efficient 
kitchen . . . and nothing makes a kitchen 
more efficient than time and momey-saving 
General Electric Appliances. For over 50 
years CGE has been meeting the needs of j 
Canadian housewives with appliances that . 
save energy and effort . . . cut the hours of 
housework and at the same time make 
housekeeping more efficient. You should 
look for the GE name on every electrical 
appliance you buy... it is your assurance 
of high quality materials... first class 
craftsmanship and long dependable service. 
— In the electric kitchen work is reduced to a minimum, the Disposal flushes away the garbage, the dishwasher Remember . . . G-E appliances are planned 
effortiessly makes dishes sparkling clean, the retrigerator stores tood safely, the electric range times itself, the to meet your needs. 
mixer does many laborious tasks easily and it's so simple to keep everything clean. &-347 


CANADIAN GENERAL ELECTRIC Si... 


HEAD OFFICE - TORONTO 


GENERAL ELECTRIC 
APPLIANCES 


McKILLOP ELECTRIC 


OOMPANY 
104386 Whyte Ave. Phone 81072 


For All Your Genera! Electric Needs in 
RADIOS ... WASHERS ... AND 
j. ELECTRICAL APPLIANCES 


STAR RADIO Co. 


11334 Jasper Ave. 6511 - 112 Ave. 


EDMONTON LEADERS IN SOUND EQUIPMENT 
ALBERTA RADIO || SEE US FOR C.G_. RADIO SOUND 
COMPANY || ELECTRIC SERVICE 
RADIO and ELECTRIC EQUIPMENT ae, os Phone 73011 
SALES AND SERVICE ; APPLIANCES ge nit AND DELIVERY SERVICE 
sg ym $1679 JOHNSON BROS. wv FOR HOME, STORE On OFC 
- YOUR “GARNEAU” RADIO SERVICE gs ee Tos Si”) lh — “Wecoras and’ Albums. 
| Authorized 
GENERAL ELECTRIC SALES SEE THE NORTHERN General fo vor Dealer 
APPLIANCES AND SERVICE For @ WE SERVICE ALL 
rj GUARANTEED RADIO REPAIRS GENERAL ELECTRIC i . 
4 WASHERS — RANGES 
ADAMS’ RADIO And. All G. Applian 
anes ge FURNITURE ©0., LTD. 
and Elecizicel Apgtionces NORTHERN HARDWARE ‘The Store That Sets the Pace’ 
10418A Jasper Avenue Phone 21744 101st Street Phone 21012 - 21013 10ias SUED... Peenen eee 
‘> 
f “More Service Per Dollar”’ Authorized Dealers JEWELL ELECTRIC . 
For All 
| Phone 22365 Sales and Service 
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7 es Plan Traditional Wedding Buffet |Calces ——— ae 


Our Fruit Cake lcing for Cake 
lemon extract, egg 
ca sadn, 1 coh cused ae dt Use halt icing sugar and half) whites, Bake in moderate oven. 
ns, can crushed pine- ane tie, 3 of | 
apple, drained: 1 small jar mara- malted m po' instead | Mix in order given, 
tac with corn syrup. 
schino cherries, drained; 2 cups ‘ee = ee? Banana Cake 
nat meats, % cup molasses, % cup | Cake : 
shortening, 2 cups brown sugar, } 2 > pean Aud | One cup gran. sugar, “% cup 
% cup sweet apple sauce, mixed | Four eggs, # keep beat- | Shortening, 1 egg, 1 cup banana 
peel, 4 eggs, 2 tsps. soda, 2 tsps. | little at a time a “4 pulp, 1 tsp. soda, 3 tsps. milk, 
; ing with egg beater. Add 4 CUP 11." Kune flour, Bake in medium 


q 


cinnamon, 1 tsp. each of cloves, | . wattle, 1 Cap 

nutmeg; allspice and salt; 4 cups aoa a juice, = ly ‘powéer sift. |ove? 

flour. Add juice of pineapple and | flour, on : | ee © oe bute 

cherries. (Be sure to dust cur- | ed together ; n 

rants and raisins with flour). | | Bake in moderate oven | One cup white sugar, 2 eggs, 

Bake in a slow oven for about 2 } ». % cup outer 4 tbsps. sour cream, 
Pudding PoWder Cake 1 tsp. soda, 2 tsps baking powder, 1 


hours. This cake is deliciously 
moist | 


powder, 1-3 cup mashed bananas, 2 cups flour. 
Mix and bake in moderate oven 
layer, use caramel icing 


1 egg, 1 pudding 
'ecup shortening, 1 cup sour apple 
sauce or cooked pumpkin with ‘4 One 
tsp. soda, i°tsp. baking powder *¢e 
ye flour, 1 tsp. cinnamon, Banana Cake 
tsp. nutmeg, % tsp. cloves, 1 cup One cup granulated sugar, % 
raisins. Bake 45 minutes at 325 cup butter, 2 eggs slightly beat- 
degrees. The applesauce or pump-| en, 4 tbsps. sour milk, 1 tsp. 

2 tsps. baking powder, 2 


kins tends to keep this cake moist. soda, 2 
tsps. cornstarch, 3 bananas (mash- 


“PACKED” 


With Alberta | 


. , 
Su nshine Cerame! Pudding Oake ed), 1 tsp vanilla, 2% cups flour, 
| 4 tsp. salt 
One-quarter cup shortening, 1 con " = » eieien 
All the nutrition. tsp, vanilla + cup dark corn nad the slg nip hese pee ge mr 
a! values of fresh % |syrup, 2 well beaten egg yolks ot . 
ry ee . the sour milk. Mix and sift dry 
vegetables saved ; , = ee . 1 pkg. butterscotch pudding, 2 j,.-edients. Add to the first mix- 
for you. Wedding buffet centerpiece—“double ring” of golden yellow daisies cups all-purpose flour 2 I5P./ture Then add well mashed ban- 
Buy quality the and sapphire biue cornflowers, | salt, 2% tsps. baking powder, “| anas and vanilla last. The batter 
thrifty way... _Most bridegrooms vote for aj tainers They come im sections cup milk will be quite stiff but do not add 
ee ee pony ey mn which can be placed together to| Cream thorough rae ao more liquid. Bake at 350 degrees, 
is ) ; « vanilla and corn syrup. Add egg 
ge 4 tradition. The wedding ome ne — “ao ee yolks; beat thoroughly. Add but Banana Cake 
cake with pun s' ery or oO} SS arryin: . — . 
punch for toasting the ° od | terscoich pudding and beat thor Three bananas (mashed), 4% cup 


happy pair, the buffet table, the the symbolism a step further, you | “ 
elegance of a damask cloth—all oughly, Sift dry ingredients to- sour milk, 1 tsp. soda, 1 cup 
might add blue cornflowers set | gether; add to mixture alternately brown sugar, % cup butter, 2 cups 


these beloved traditions are with-  ,, jee , ; 
in the scope of a home wedding ap p blue sapphires in each with milk Pour into 8” round flour, 1 egg, 1 tsp. baking powder, 


reception golden “wedding ring.” |pan. Bake in 350 deg. oven 25-3 in lies a 
A novel flower idea, easily Raspberry or Strawberry Sherbet minutes. Frost with boiled frost- King Edward Cake 
= worked out with a minimum of in Meri Shell: ij Half cup butter or shortening 
: | ngue s ing. 
? BEST BRAND flowers, is the “double ring serv- (Serves 6) molhet frosting: 2 egg whites, ' | (creamed), 2 eggs (well beaten), 1 
ice.” For this symbolic centerpiece | % usp. cup sugar, % cup sour milk, 1% 


cup corn syrup, 4 tsp. salt, 


|vanilla, % tep. almond extract 
»f double boil- ‘SP 


cups flour, 1 tsp. cinnamon, 1 


you need sufficient golden yellow) One envelope plain unflavored 
nutmeg, 2 tbsps. molasses 1 


Gates to fill two circular con- gelatin, 1 tablespoon cold water, 


Ss top 
a oe we See box | Put al tghe hot water for cup raisins boiled in “% cup of 
Long-lasting beauty i In | short order! |raspberries or strawberries, | 7 minutes water, Take from stove, cool and 
jcup sugar, 1 cup milk, 4 cup) eee add 1 tsp. baking soda. Add to 
|lemon juice, 2 egg whites. batter last. Bake in a greased 


Sprinkle berries with sugar, Sponge Cake sake tin for 40 minutes in a 
a. and let stand 2 hours.| Two eggs, % tsp. salt, 4 cup nanan oven. — : 
| Mash; squeeze through cheese-| sugar, 1 tsp. vanilla, 2 %-grain | —__ 
jcloth, adding milk and lemon) gaccharin tablets, 1 tsp. baking 


You'll get shining beauty for your 
floors with Johnson's Self 
Polishing Glo-Coat, and sturdy 
protection, too—tough wax 
protection! And you'll get it in 
short order with Glo-Coat. 
You simply apply—let it dry. 
No rubbing or buffing! In a 


|juice. Soften gelatin in cold wa-| a , : 

; : powrer, % cup hot milk, 1 tbsp 

| aa vag owl Se ene and | butter or shortening, 1 cup flour. | ! 
Beat eggs light, add other ot . 

freeze to a mush. Remove from| sredients. Stir in hot 

trays, beat until smooth, then fold| butter and dissolved saccharin You May Need 


Place in refrigerator tray and | , 
milk and 
frm to refrigerator tray’ andl se0 deg  ™nUes || AGH ENERGY TONIC 


mere 20 minutes Glo-Coat freeze. en | 
dries to a shine without Meringue shells: Four egg Older people! If you haven't the 
: Mocha Cake stamina ahinuld -—“recaman 
ts or streaks. Try Glo- whites, % salt, % diet lacks the 
spots or s. Try Glo teaspoon cup ieee ep te oe sing | Yur. diet lacks ti natural A& D 


natural oils you need—you'l! fma 


Scott's Emulsion 
may or tcde clamtan. energy and 


resistance to colds. See this won - 
derful difference — bu: 
Em = a y Scott's 


Coat, it’s the really easy 
way to polish and 

— protect your linoleum 
—saves hours of work! 


Beat egg whites until foamy.| (or half of each), ‘% cup white 
Add salt. Gradually beat in sug-/ sugar, % cup milk; 2 eggs, 2 eups 
ar. Shape rounds of meringue} or jittie more pastry flour, 2 tsps. 
about 4 inches in diameter OM! aking powder. 
unglazed paper on baking sheet-| Crease a loaf tin, when baked, | 


Bae wp Ste Got th tees, cool cut in squares: cover all) SCOTIS EMULSION 


| 
| 
| 


S. C. JOHNSON & SON, LTD. 


using pastry tube. 
Bake in slow oven (275 degrees | over with icing and roll in ground | YEAR-ROUND TONIi 
F.) about 50 minutes. peanuts. 


AT ECONOMICAL PRICES 
CASH AND CARRY 


Spring Coats, Plain 
; Dresses (pleats extra) 49c 
/ { } Light Coats, Men's Suits 
4 


Also delivery* service all over 


} et DRY 
Quality CLEANING 


‘ Edmonton 
: LAUNDRY For Pick-up and Delivery 
SERVICE Phone 24888 
ur laundry depart ‘ or take to our Cash and Carry 1 

has been entirely reorgan- Depots 
7 ized and re-equipped and } 9989 Jasper Ave. 9986 99th St. | tin . for the newest and 
we are able to render ef } $720 108th St. 11217 Jasper Ave} inest in Plumbing and 

icient and fast service on 10017 102nd Ave. 10281 10ist St. 7 © 
i all finished and thrifty }142nd St. and Stony Plain Road | Heating Fixtures and 
= bundies. t | Appliances for your 


kitchen and bathroom. 


7 Eq APITO H. KELLY & CO. LTD. 


Fras - hr CLEANERS end LAUNDRY PLUMBING, HEATING and GASFITTIN 
' Depot Phone 24888 10041 101A Avenue erry 


B 
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Biscuits, 
Buns, etc. 


. Biscuits 

One quart (4 cups) flour, 2 
heaping tsps. baking powder, % 
tsp salt, sift together (sometimes 
handful of raising or currants); 
2 well rounded tbsps. domestic 
shortening mixed in thoroughly 
aud add enough sweet milk to 
make a soft dough. Sprinkle bake 
board with flour and roll % inch 
thick. Put in oven about 400 deg 

. > . 
Teo Biscuits 

Four cups flour, % tsp, salt, 2 
level tsps. soda, 4 tsps, cream of 
tartar 

Sift these together 3 times. Mix 
fm with fingertips 2 tbsps. butter 
and 2 tbsps. lard, Wet wth sour 
Milk. Do not roll 


ae 2 onal 
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Tea Biscuits V alentine B tf t Colors Party 


One quart flour, 4 tsps. baking | 
powder, butter the size of an egg, 
1 tbsp. brown sugar, a little nut- 
meg. Put flour in a dish and 
add baking powder, sugar and 
nutmeg. Then rub in butter and 
wet with milk enough to make a 
nice dough. Bake 20 minutes in 
a quick oven 

* * 
Parker House Rolis 

Two cups scalded miik, 3 tysps. 
| butter, 3 thsps, sugar, 1 tsp salt, 
/1 cake compressed yeast, “4 cup 
, warm water, 5% cups fiour. 
| Add butter, sugar and salt to! 
milk. When lukewarm, add yeast 
dissolved in lukewarm water and 
|add 3 cups flour. Beat thoroughly 
cover and let rise till light, then 
| add remaining flour Toss on board 
knead, cover and let rise again un- 
til double in bulk. Pinch off or 
roll out and cut into rolls with a 
| cutter. Use handle of knife to 
crease the centre of the roll. Brush | 
% of roll with butter and fold. 
Place in oiled pan and bake for 
| 30 minutes in oven 425 degrees. 


YOUR KIDNEYS 


4 FAVOURITE REMEDY FOR 


MOOT IMAM MALE 


EP ar' “oe J 
Valentine's Day buffet carries out the motif—with heart-shaped salad, 
heart-crowned sparking beverages and heart-shaped sandwiches. 
Spread a beau-catcher buffet on frigerator to chill. Soften gelatin 
P heli it Valentine's Day! Pretty, yes, but|in % cup of the liquid from 
: . |also substantial in the fare that) canned peas. Heat remaining % 
i : | men like, cup to boiling point; add to gelatin 
| Have plenty of cold soft drinks,| and stir until dissolved. Add beets 
| interesting sandwiches and a spec-| salt, Worcestershire sauce a 
ial molded salad. lemon juice. Place in refrigerator 
Here's a Hearts Pita-Pat salad|to cool completely, but do not 
in which gingerale is used instead | allow gelatin to set. Whenua cold, 
| of water to add piquancy, It’s del-| slowly add 2% cups of the chilled 
icate, but substantial. gingerale. Return to refrigerator 
Hearts Pita-Pat }to chill until thick and syrupy 
(Serves 6) Fold in peas and minced bologna 
Two and one-half cups gitides.|7 individual heart-shaped molds 
|ale (1 large or 2 small bottles), | fin i ae ee, ew, to ae 
2 tablespoons plain gelatin, 1 cup es mana" 
—_ from canned peas, 1 table-| Two hard-cooked eggs finely 
| Spoon chopped onion, 1-4 cup minc- chopped or riced, 2. tables 
}ed beets, 14 teaspoon Worcester- 7 i . oe 
| shire sauce, 2 tablespoons lemon rie fe cama Preiss apres eve: My 
= tablespoons minced green pepper, 
juice, 42cup canned peas, 1-4 pound! salt to taste. 
minced bologna. Blend all ingredients together. 


a CENTURY 


them equal to new and 


Prices range from $22.50 
chair and from $50.00 for 


CRAP ESESR LAE ES. 


OLD SUITE LOOK LIKE NEW 


It doesn't matter how badly worn your chairs 
or chesterfield are - - - don't worry - - - dont 
discard them. We can rebuild, recover and repair 


fabric you like from our rather extensive 
selections. 


cording to quality of covering. 


MURRAY’S LTD. 


Vormeriy Thornton & Perkins) 


10628 Jasper Ave. - Opposite Corona Hotel - Ph. 24664 


Place bottled gingerale in re-| Spread on bread. 
PD iA Se RB A EP a I ac ca ee 


Feather Puffs Date Loaf 

2 cups heated milk, 4 e: 
ition 4 sébihem pe ey One-half lb. dates, 1 tsp. soda. 
4 cups bread flour, is teaspoons | POUr over this 1 cup boiling wa- 
salt, 1 yeast cake. ter: allow to cool. Cream together 

Melt butter in milk and add sug-| 2 cup shortening (butter and 
ar, salt, yeast cake which has been | lard), 1 cup brown sugar, 1 egg. 
dissolved in lukewarm water, then| Add date mixture and 2 cups 
| add eggs and flour. Let rise until | flour, 1 tsp. baking powder. Bake 
| Very light, then stir and drop by|in moderate oven about 40 min- 
spoonfuls into well-buttered muf-| utes. (Will keep moist for some 
|fin pans and let rise again until | time), 
well over the pans and bake | 
in hot oven 20 minutes. These 
may be reheated and are very 
lovely. 


Nut Brown Bread 

Two eggs, 1 cup brown sugar, 
6 thsps. melted butier, 1 cup sour 
milk, 2-3 cup molasses, 11% cups 
flour, 1% cups graham flour, % 
tsp. salt, 1 tsp. soda, 1 cup raisins, 
1 cup chopped nuts. 

Beat eggs and sugar together, 
add molasses, soda mixed with 
milk, Add remaining ingredients. 
Bake im loaf pan 1 hour in slow 
oven. 


Here’s What We Do: 


. Suite called for and delivered 


1 

2. Old cayering removed 
3. Furniture sterilized 
4 


. Frames repaired, braced and 
+ polished 


5. Webbing reset and replaced 


6. Spring replaced, reset, retied 
with special twine 


yr co oe | TT RT 
emma acl 


. New seat cushions 
— oe ia, 
t= | La 
oie = 


¢ 


. Covered im fine fabrics 


Kitchen r 
D 


isin’ | 


you can choose just the 


for a full size chesterfield 
a full size chesterfield, ac- 


ESTIMa4i“e> Fane 
KEN’S KUSTOM KABINETS 


and 
WEBB WOODWORKING 
SERVICE 
Phone 74744. 11407- 84 Street 
Priorities for Veterans 


"477 ‘eat ryte;t raf ’ ; Tye T Tet eae 


0:0 


ROSEBUD 


Sey King 


YOU OWE IT TO YOUR DIGESTION 


Biscuits, 


Buns, etc. 


Peanut Butter Bread 

Two cups sifted flour, 4 tsps 
baking powder, 1 tsp. salt, 4 cup 
white sugar, “4 cup shortening, % 
cup peanut butter, 1 egé, 1 cup 
milk. 

Sift together flour, baking pow- 
der, salt and sugar. Cut in shorten- 
ing and peanut butter with two 
knives or pastry blender. Beat egg 
well and add milk to egé. Add to 
dry ingredients. Stir only until all 
well mixed. Pour into greased loaf 
pan, Bake in moderate oven 350 
deg. F. for one hour, 

om . . 
Nut Bread 

One cup sweet cream, 1 egg 
(well beaten), % cup sugar, 1 
teaspoon salt, 2 cups flour, 2 tea- 
spoons baking powder, 1 cup chop- 
ped nuts 

Bake in slow oven (250 degrees 
F.) in greased loaf pan one hour. 

Baking Powder Biscuit Dough 

One cup flour, sifted, 1 tsp. 
baking powder, “% tsp. salt, 3 
tbsps, shortening, 6 tbsps. milk. 

Sift together sifted flour, bak- 
ing powder and tsp. salt. Cut in 
shortening. Add about 6 tbsps. 
milk and stir until a soft dough is 
formed. Turn out on lightly flour- 
ed board and knead 30 seconds. 
Roll % inch thick. Use about 2-3 
of dough to line bottom and sides 
of small casserole; use remaining 
dough for top crust, 

. * * 


Oaten Bread (Yield — 1 loaf) 
Two cups sifted flour, % cup 
|sugar, 2% tsps. baking powder; 
|% tsp. soda, 1 tsp. salt, 1 cup 
quick-cooking rolled oats, 1% cups 
buttermilk or sour milk, 2 tbsps., 
|shortening, 1 cup diced fresh figs, 
dates, or raisins 
Sift flour, measure 2 cups, Add 
|sugar, baking powder, soda, and 
jsalt and sift together soveral 
|times, Add rolled oats and mix 
jthoroughly. Combine buttermilk 
or sour milk with melted shorten- 
ing that has been cooled slightly. 
| (If you have neither sour milk 
|nor buttermilk on hand, simply 
add a tablespoon of vinegar to 
1% cups sweet milk.) Add to flour 
mixture, with diced fruit, stirring 
just enough to moisten dry ingred- 
ients. DO NOT BEAT, the batter 
should be lumpy. Turn into well- 
greased loaf pan (9"x5"x3") and 
|bake in a moderate oven (350 de- 
|grees F.) for 1 hour or until done. 
Turn out on a rack to cool, 
7 2 * 
Date Loaf 

Take 1 pound dates floured, 3 
| Cups graham flour, 3 cups sour 
| milk, 42 cup brown sugar, 1 tsp. 
}soda and a pinch of salt. Bake 
in a slow oven, 


NCAKE FLOUR 


Mitta Mya it a huny 
poh of oroemd bate earegrowrt veg 
coman sae vn 


OER 100 Grams 


Pmwrccessccocsoss 


enna THIRTY FOUR 
Mincemeat for Pies 

Four cups chopped apples, 2 
@aps raisins, 1 cup ground suet, 
@ cups sugar, 2 tbsps, molasses, 2 
ips. vinegar, 1 tsp. cinnamon, *% 
tp. cloves \ tsp, allspice 1 tsp 
Balt, a little water or juice of 
Gruit % cook. Good to make into 


Pies aw once or to can 


Furnishing 
Hundreds 


Of Homes 
Yearly 


W-ce ADVE PM 
mMooca-zwc7 


Seeevesveeeevoeseeeesee ease eee seeseeae ee esees 


* 
® 
® 
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“The House of 
Personalized Service” | 


‘(ONE BLOCK WEST OF 
| THE POST OFFICE 


— 


Your clothes are cleaned in a4 
solvent—not only continuously 
filtered, but distilled also. This 
ensures the purity of the sol- 
vent at all times, which means 
your garments are cleaned AB- 
SOLUTELY CLEAN. The dirt 
washed OUT of them--NOT inte 
them! 


@ TAILORED SUITS 
@ LIGHT COATS 
@ PLAIN DRESSES 
@ MEN’S SUITS 
@ MEN’S COATS 


fefetoceecerteresr 


\ <_4 ime" Oar” @2464_| 


Bees Ce: | eee | 


Meats 


Cooked Meat 

Cut meat imto convenient pieces 
|for serving. Roast, broil or fry 
juntil wel. browned and well done 
(it should not be red in the cen- 
. Pack int sterilized hot jars 
—allow 1 tsp, salt to each quart, 
fill jar with unthickened gravy 
made by adding water to roasting 
or frying pan—adjust rubbers and 
partially seal—sterilize for one hour 
at 15 Yb. pressure or three hours 
in bviling water bath, Seal and 
invert, 


. . 7 
Sugar-Cured Pork 

For 200 Ibs. pork: 14 Ibs. salt, 
% Wb. saltpetre, 2 quarts molasses. 
Mix sait, saltpetre and molasses 
and add to wash boiler full of 
water. Heat and cool off until 
cold before putting over pork in 
barrel, Leave pork in six weeks, 
then hang up to dry. When dry, 


paint with oil of smoke, if you 
like it. Tie up in bags te keep 
off flies. 
eee 
Knitting Hint 


When knitting with a number 
of balls of wool at the same time, 
take a large square box and make 
as many compartments in it as 
you have balls of wool. As you 
turn your work around, turn the 
box and it will help to keep the 
wool separated. 

eee 

Remember the famine in war- 
torn areas when you plan your 
breakfast menus, Use oats and 
cornmeal in plate of wheat when- 
ever possible. 


49c 
DOLLA 


7O7Gi Jasper Ave —Phone 25256. 
Factory: 9362 106A 
11332 Jasper Ave.—Phone 84017 


10024 102nd Ave.—Phone 24339 
Ave—Phone 23513 


‘* teaeatece eevee 
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Perfect Easter dessert—Jelly 


filling. 


Jelly Roll-A-Round 
(Serves 10-12 

Jelly Roll (Homemade); Four 
eggs, % cup sugar, % cup fiour, 
% teaspoon baking powder, % tea- 
spoon salt, 
cup currant, grape, raspberry, 
loganberry, blackberry, or elder- 
berry jelly. 

Place eggs in a bowl and set it 
over hot water in the bottom of 
| the double boiler. Beat eggs until 
| thick and lemon colored, adding 
sugar gradually, Remove bowl 
from hot water. 

Sift remaining dry ingredients 
together and fold into egg mix- 
ture. Add vanilla. 

Line a greased pan (about 8” 
x 12” x 1”) with greased paper 


1 teaspoon vanilla, 1) 


Roll-A-Round with lemon cream 

Lemon Cream Filling: One jelly 
roll, 2 tablespoons gelatin, 4% cup 
cold water, 1 2-3 cups evaporated 
| mili, 4 eggs, 1 cup sugar, % cup 
| lemon juice, grated rind of 1 lemon 
% cup orange juice. 

Slice jelly roll in 44-inch slices and 
place around the sides of a spring 
| form pan or an angel food cake 
|pan, Soak gelatin in water, Scald 
milk. 

Beat egg yolks, salt, and 23 cup 
}of sugar together. Add milk mix- 
| ture, then return to stove and cook, 
stirring constantly, until mixture 
coats the spoon. 

Add gelatin and stir until dis- 
solved. Add fruit juices and lemon 
rind. Place in refrigerator, 

Beat egg whites slightly, add 


Vegetables 


|eabbage as for cooking Melt 


|ring frequently 
| tbsps. brown sugar and % cup vine- 


and turn jelly roll batter into it.| sugar until stiff. Fold into thick- 

Bake at 400 degrees F. for 10 min-|ened custard mixture. 

utes. | Pour half of the custard filling | 
Turn onto cloth dusted with/ into the mold, then place a layer 

powdered sugar, trim crisp edges,|of jelly roll slices over it, Add 


RED CABBAGE 
(Belgian Style) 
a head of red 
3 or 

lard or shortening m @ 
When fat is very hot put 
kettle: add pepper and 
salt, slice large onions and add 
to cabbage; also add 2 or 3 large 
apples, chopped, Let cabbage, etc, 
t 20 minutes, stir- 
Then add 3 or 4 


Slice or shred 
4 tosps 
kettle 

cabbage im 


® 
e 


simmer for abou 


gar. Cover and let cook slowly for 


an hour or until all is well cooked 
land soft. More «apples and onions 
may be added to suit the taste, This 


so must be care- 
d stirred often 
* 


burns very easily 
fully watched an 
. 


Fish-Stuffed Squash 


Three pepper or acorn squash, 
|sakt, 1% cups cooked flaked fresh 
or smoked fish, 2 cups medium 


cream sauce, % cup grated cheese 
or buttered crumbs 
Wash squash and bake until al- 
}most tender. Cut in halves, remove 
seeds and salt lightly. Combine fish 
and cream sauce and fill centres 
| of squash. Top with cheese or 
|bread crumbs. Return to oven un- 
til squash is tender and topping 
| browned, Six servings. 
. > 7 
Supper Casserole 
(Serves Six) 
Three cups peeled squash, cut im 
| «inch slices, 1 cup sliced green 
|pepper (about 2 peppers), 4 cup 


sliced onion (1 medium), 1 tsp. 
|salt, 4% tsp. pepper, three hard- 
cooked eggs, 1% cups medium 


jeream sauce, % cup bread crumbs, 
2 tbsps. fat. 

Arrange squash, pepper and on- 
jion in alternative layers in a greased 
casserole, sprinkling each layer 
|with salt and pepper. Top with 
sliced eggs, cover with sauce, 
sprinkle with bread crumbs and 
dot with fat. Cover and bake in 
moderate oven, 350 degrees F., a- 
bout 35 minutes. Remove cover and 
continue baking until crumbs are 


brown and 


spread with jelly and roll up. 
Let stand for 2 hours before 
using in jelly roll-a-round. 


Candied Dill Pickles 

Quarter the dill pickles length- 
wise, wash in cokd water and 
drain. Make a syrup of two cups 
of white sugar and one cup cider 
vinegar. One tablespoon mixed 
pickling spices. Pour the boiling 
syrup over dill pickles, let stand 
overnight and in the morning 
Grain off the syrup and reheat 
it, and pour over pickles again. 
Repeat third time and, when cold, 
you have the snappiest, sweetest 
dill pickles you have ever <aten. 
For storage it’s best to drain out 
spices. Three cups of syrup covers 
a one haif quart jar of sliced 
cucumbers, 


rest of custard, chill, and unmold. 


vegetables tender << 
about 10 minutes. 


Garnish with whipped cream 
|topped with bits of jelly. 
Sugar Savers 
When fixing mince meat for pies 
add some of the juice off nine-day 
pickles. I use a lot of sugar sub- 
stitute for pies. I prefer the liq- 
| uid which I dilute with water, That 
| way the substitute goes all over 
the pies and not too much sweet- 
ness im one spot. 1 usually use 
half euger also. 
see 

How many add one large size 
cup of riced potatoes in that fast- 
rising yeast for bread. I think i 
improves the flavor of it. One 
large size cup of riced potatoes 
to each 4 loaves of bread. 


( aa 


BELONG ON YOUR 


menu 
TOO ___ 


dress your table 
with a lovely 
centre-piece from 


the CORONA FLOWER SHOP 


% PHONE 26822 * 
“for beautiful flowers” 


ferertterv eer eet eele 


ees 
Canned Corn 

Can the corn the same day as 
gathered from the field if possible. 
Remove husks and all the silk. 
Plunge ears into boiling water and 
let remain from 5 to 10 minutes ac- 
cording to ripeness of corn. Then 
remove and plunge into cold water 
and take out at once. This is call- 
ed blanching the corn and kills 
all spores that may be on the corn, 
thus preventing fermentations. 

Blanche about 10 ears at a time, 
enough to fill a one-quart jar. Cut 
the corn from the ears and pack 
into sealers that have been scalded 
and tested for sealing qualities. 
Pack Firmly and add 1 teaspoon 
salt to each jar, then add all the 
boiling water the jar will hold. 
It will not be much more than a 


it comes to the zinc tops. Boil for 
three hours. Add boiling water if 


Cold Storage 

Both strawberries and raspber- 
ries are better stored im jars than 
in cardboard cartoons. I mixed a 
little sugar with the berries and 
put them in the jars and they are 
nice, This is better than adding 
Sugar little by little in the jars, 
Rhubarb is also very Satisfacory 
and makes grand pies and sauce, 
We also enjoy corn on the cob, 
which we find is firmer and a 


i. a bs. Etre bee... Bam &—— — EEE! Bee | 
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YOUR CLASSIFIED BUSINESS DIRECTORY FOR 1947 


seid BAKERIES 
DON’T FRET OVER 
BAKING FAILURES! 


++. you can always depend on 


deliciously tempting 


@ CAKES 
e@ PIES 
@ BREAD 


@ COOKIES 


@ TARTS 


@ PASTRIES 


@ BUNS 


BAKED TO PERFECTION AT... 


STINSON’S BAKERY 


10325 97 Street 


Phone 25765 


* BREAD 
* ROLLS 
PIES 
* CAKES 


From the 
HOME OF BETTER 
BAKING. 


SOLEY 


} 


CLEANERS 


Dependable 
Prompt 
Dry Cleaning 


We Excel in Quality 


Work and Service 


Phone 71355 


BAKERY _|CLEAN-RITE 


10652 95 St. Ph. 24473 
BEDDING 
THE 


Alberta 
Bedding 


Company 
REPAIRS 
ANY MAKE 
OF MATTRESS 
Estimates 


Cheerfully Given 


10358 105 Ave. 


Phone 243821 
———— 
CLEANERS 


Dependable 
and 
PROMPT 


Our Scientific Cleaning 
methods and Expert 
Pressing service keep 
@othes looking like new. 


SCONA 


Cleaners 


8228 104 St. 
Ph. 34632 


\ Se ie ww 8eh642) 


9546 Llith Ave CLEANERS 


BEST 
Dry Cleaning 


SPEEDY SERVICE 
WE PICK UP AND 
DELIVER 


@ Phone 24626 @ 


FURNITURE 


Furniture 


Bought for Cash or 


Sold on Commission 


J.H. Reed 


9531, Jasper Avenue 


Phone 27250 


McFARLANE 


CABINETS 


We manufacture and Install 
Counters, Show cases 


Store Fixtures of all kinds. 


ESTIMATES FREE 


11120 102 Ave. Ph. 26726 


Plumbing Gasfitting 
Contractors 


LL. PETERS | scans sot tone spptaoce 


P at's Cleaners Estimates cheerfully given 


AND DYERS 


9574 Jasper (Cor. 96th Street) 
Mail Orders Given nepee Attention 
3-pe. Suits, Plain Dresses, 50c. 


COAL—SAND 


Stop 


About Next Winter's 
Heating Problem, 


Order Your 
Coal Now! 


| H.R. Patrick’s 


Coal Sales 


Coal - Sand - Gravel 
9520 Jasper Ave, 
Ph, 25860 


Ph. 84282 
10216 


Cosy 


- 142 Street 


Furniture, Store Counters 
and Shelves 
Specialists in Built-in 

Cabinets 
9659 99A St. Ph. 24024 
LUGGAGE 


LUGGAGE, HARNESS, 
MEN’S SHOES 


—& | FURNITURE 


KITCHEN 
DINING ROOM 
PARLOR 
BEDROOM 
VERANDAH 


Furniture 
Finished Like 
New 


In Any Chosen Shade 


REFRIGERATORS 


FINISHED IN DUCO 
OR DULUX 
“Let us finish your 
Furniture” 


GREGORY © 


AUTO BODY 
WORKS 


9625 102A Ave. Ph. 25427 


Best Prices 


If You Buy or Sell 


EASTON'S 


FURNITURE 
10151 99 St. Ph, 21574 


ELECTRICAL 
APPLIANCES 


WE SPECIALIZE 


in 
baee 2 oe gaa 


Home Appliance 


Store 


m= 


HOME E SERVICES _ 


- There's 
No Place 
Like Home 


PROTECT AND BEAUTIFY 
| WITH PAINT ANT 
WALLPAPER 


Estimates cheerfully given, 


For Service Plus Satisfaction 


Ph. 74551 


Harry Wilson 


|DORY’S WINDOW and 
OFFICE CLEANERS 
Liability Insurance for Your 
Protection 
Office and Residence 
Phone 24484 
10024 105 STREET 


WE SHARPEN 


Lawn Mowers “ef _ Garden Tools 
with ante w ma er ane bora in- 
c, 


J ow GRINDERS 


10123 Edmonto: 
$$ $e 


biadne Shoe 
Rebuilders 


and 
Tailors 


Rebuild pes for the entire 
amily 


Very Ba Materials 
Anvisible mending, Repairing, 
Altering 
Experts on Ladies Tailoring 
11028 Jasper Ave. Ph. 26215 


Sewing Machines 


- White - - Princess -« 
Sir er -- ‘Eatonia - - and all other 
makes repaired. Parts for all 
We buy and sell used 


10225 Jasper Ave. Ph. 21656 COUNTRY REPAIRS 


FLORISTS 


EDMONTON |UTILITY SALES 


Fumiture Co. | FLOWER SHOP 
Worrying Manufacture Household 


W.G. Slocombe 
10223 Jasper Ave. Pa. 21739 


Every Occasion Is An 
Occasion for Flowers 


ARTISTIC FLORAL 
ARRANGEMENTS 
at 


Reasonable Prices 
“FLOWERS” BY WIRE 


cHapMAN' |Amby Lenon 


BROS. 


10421 Whyte Ave. 
Ph, 31114 


FLORIST 
10640 Jasper Ave, Ph. 21262 - ala2) 


& SERVICE 


Phone 31349 10507 82 Ave 


REISS 
PRODUCTS 


Vermin 


Exterminators 
Not Necessary to 
Vacate. 

D.D.T. HOUSEHOLD 

SPRAYS . 
Vaults for Furniture. 
9916 102 Ave. 
Ph. 25506 - 25620 


QUICK RELIEF 
"aon amen mes 
Ce! euma’ 
Piles, Liver, Prostrate 


HERB SPECIALISTS 
10236 - 9 Street 


La ee Ete be... Brn |b—  —-_Roea: Bee | 
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PARCEL DELIVERY 


CHAMPION'S 


PARCEL 
DELIVERY 
For Careful Handling — 


Delivery ' 
and 10575 102 St. 


Prompt Service REAL ESTATE 


Phone 22246 - 22056 
Rear 10121 101 St. When 


PLUMBING AND 
HEATING 


SEE US 
BEFORE YOU ACT 


Mid-West 


oe 
Agencies 
W. L. PORCINA, Mgr. 
306 Williamson Bldg. 


BATISFIED CUSTOMERS 


See KELLY 
First 


to “3 Sd i 9815 Jasper Ave. Ph. 27087 
Plumbing, Heating and ; 
Gas Fitting City Property Investments 
Business Brokers 
H. KELLY (~herains—ravios 
& CO., LTD. RE a" 


Kelly Building, 10041 101A Ave. 
Visit Our Big Display 
_._ aot Budget Terms 


RADIO, 
| Electrical 


~~ RESTAU RANTS : 
Appliances, 
Popular Last R ° 
Words epalrs 


Prompt Service 


COUVES’ RADIO 


10116 103 St. 
Ph. 24727 


FRED'S 


MEET ME AT 


SLY’S 
Coffee Shop 


Where the food is always 


good 


Jasper Ave. 115th St. 


REMODELLING 
RELINING, RE-DYEING 


ZIPPER, FRAME, CLASP 
HANDLE and PLASTIC 
WORK 


If You're in a 
Hurry 


We'll serve you with effi- 
cient, courteous speed — 
but if you wish to linger 
over a snack, you're wel- 
come. 


ZENITH 
CAFE 


9833 Jasper Ave. 


Rear 
10017 - 104 Ave. 
Opposite C.N.R. Station 


Gordons 


Furniture 


Re-new Expert 


IF YOU ARE IN A 
HURRY 
We'll Serve You With 
Efficient Courteous 
Speed 


Cafeteria Style 


FOR AN AFTER 
THEATRE SNACK 


Furniture Pclishers 
New and old Furniture Fin- 
ished to Your Specifications. 
Ph. 81649, 12319 Jasper Ave. 


PERFUMES 
DIRECT FROM PARIS 


Drop in to the 


. “AMERICAN 


Chornell’s 
DAIRY LUNCH | Drug Store 
Next to Strand Theatre 


‘ ae Jasper Ave. Ph. 25974 


ee ee 2 “eeeene 


PLASTICS 


The Modern Durable Glass. Modernize Your Home 
with Plastics 
Our factory is fully equipped to give you service 


Plastic Supplies Limited 


Phone 21821 


TAXIES 


Red Top Cab 


Buying or Selling 10033 Jasper Ave. Ph. 28833 


Arcade Taxi 


10033 Jasper Ave. Ph. 25454 


For 
PROMPT 
Courteous 

TAXI 
Service 
Phone 
74515 


PHIL’S 
TAXI 


9127 118 Ave 


“IN THE HEART OF THE 
WEST-END” NOW OPEN 


West-End Taxi 


24-Hour Continuous 
Service 
Fleet of Luxurious Heated Sedans 
Special Hospital and Train Service 


Phone 84222 


10706 124th Street 
Next to Roxy Theatre 


Your Personal and 
Social 


Handbag Repair) PRINTING 


Requirements 


Supplied With Exacting 
Taste and Refinement. 


BULLETIN 
PRINTERS 


Limited 
9616 101A Ave. Ph. 26454 
WE CLEAN 
Painted Walls and Ceilings 


Woodwork, etc. 
No Streaks - No Muss - No Noise 
Liability Insurance 
Free Estimates 


A. D. Scott 
& 
W. J. Scott 


1-9740 106 St. Ph. 25069 
If no answer Call 32735 


~ Selected “Vegetables for 
Canning Purposes 
BEES AND PET 
SUPPLIES 


Bond’s Seeds 


10185 100A St. Edmonton 
Phone 24572 


"SEWING 3 MACHINES © 


SINGER 
SEWING 
SERVICES 


@ COVERED BUTTONS 
@ BUCKLES 

e@ BELTS 

@ HEMSTITCHING 

@ BUTTONHOLES 


Singer Sewing 

Machine Co. 

Birks Building. Ph. 21307 | 
MISCELLANEOUS 


Summertime e Hints 
Here are a few pointers for 
those with plump legs. Always 
choose the darker shades in 
stockings and those with a dull 
finish. Grepe gives this effect. 
Don't buy small dainty looking 
shoes that make the legs look 
big by contrast. Choose gq dull 
finished leather, suede or simulat- 
ed skins, like alligator, Low cut 
pumps are becoming and I think 
the high wedge heels and _plat- 
form soles also look well, Leave 
the shoes with the ankle ties and 
straps for the gal with slim legs. 
* ” . 
Baby's Hair-Curier Preparation 


Dissolve one tablespoon bicar- 
| bonate of soda in a cup of boil- 
ing water, Pour into a pint. bottle 
and add one ounce of bay rum 
and four ounces of rose water. 
Fill up with hot water, shake and 
cork. Sprinkle a few drops of 
lotion on the child’s hair twice 
a day. Rub it thoroughly until 
the hair is ruffled and fluffy, 
and leave like this to dry Follow 
up by thorough brushing. This 
good old-fashioned habit is very 
important, but a soft brush should 
be used first until the hair is 
fairly thick, 

Brush the hair with an upward 
movement from the sides to the 
to the crown, and from the fore- 
head to the cown. Always leave 
the hair fluffy after brushing, not 
sleek. if you want to achieve curls 

Half the recipe may be made up 
at a time if desired. 

= e . 

Slices of lemon, skin and all, 
eaten with sugar or salt will kill 
the odor of onions on the breath. 

* a . 


To Curb Stammtring 


Exclusive Rug 
and Chesterfield 
Cleaners 


Rear 11225 Jasper Ave. 
For Service and Satisfaction 


Phone 29488 


Dr. James E, Rattray 


Veterinary Surgeon 
10750 101 St. Ph. 24860 | 


BLACKBURN 
And Son 


Cabinet Makers 

For Service and 
Satisfaction 
Phone 33777 

10757 85 Ave. 


WOLSEY CARRITT 


Woodcr 


COMPANY 
10625 - 95 Street 


ALL KINDS OF CUSTOM 
WOODWORK EXPERTLY 
DONE 
PHONE 29633 


Good Cooking and lovely Furniture are essential in 
the modern home - - - in fact - - - added to your amiable 
and loving dispositions - - - these accomplishments 
in the ye he. art and the cultured individual taste 
oe in your furnishings - - - makes a “House” a 


“GET MORE FURNITURE VALUE FOR EVERY 
DOLLAR YOU INVEST” at Stevenson’s downstairs 
Furniture Warehouse and Showrooms - - - in the 
Family Allowance Building at 9950 102 Ave. Ph. 26601. 


eee ee ewe 


If you are afflicted with the 
“stutters” try holding a pencil be- 
tween your teeth for 10 minutes 
at a time, at the same time con- 
tinuing to speak. The pencil makes 
you speak more slowly which helps 
to correct embarrassing stuttering. 

7. + * 

Sudsing and washing is only 
half the job of getting clothes 
clean, They need thorough rinsing 
as well. The soapy water has pen- 
etrated deep into the fibres of the 
material—as it should for thorough, 
good cleansing. To get it all out, 
and make white clothes whiter, 
the rinse waters must be warm en- 
ough to keep the soap dissolved, 
and at the same time the clothes 
should be “agitated” (if your wash- 
er is that type) or stirred, lifted 
and doused repeatedly. 

Three rinsings will usually do 
the job well. The first one should 
be the same temperature as the 
wash water. The second and third 
only slightly cooler, These should 
be changed as soon as the water 
begins to get dirty or covered with 
soap scum. If you must limit your- 
self to two rinses, change the wat- 
er more often and hand agitate 
the clothes thoroughly to make up 
for the third rinse they are mis- 
sing. 

If you have time, let your washer 
do the rinsing. Drain the washer. 
Rinse it out with hot water and fill 
it with fresh water the same tem- 
perature, Extract the water from 
the clothes in the wringer, or in the 
dryer, and put them back in the 
washer. Turn on the agitater and 
let it run a few minutes. Then 


Edmonton | hand rinse them in lukewarm wat- 


er, 
ss * # 
Hands Beauty 

Winter winds roughen hands so 
here is something to keep them 
soft. Each time the hands are wash- 
ed in warm water, apply equal 
parts of glycerine and lemon juice 
and rub in well. The skin will stay 
soft and supple. 

Mustard rubbed on the hands 
will remove all smell of fish. 

Keep a bottle of witch hazel on 
ice, then when you have time to 
rest, soak a piece of muslin in the 
cold witch hazel and wrap around 
your neck; the witch hazel pack 
tightens the skin of the throat, 
making it firm and lovely. 

Use castor oil as natures skin re- 
juvenator. Patied lightly into af- 
fected areas it will gradually re- 
move wrinkles, 

The regular use of oi] or vaseline 
on sore corns softens the hard cal- 
loused part which can be gradual- 
ly pared away after bathing or 
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